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Explanatory  Note 

This  compilation  presents  a  list,  by  states,  of  published  and  processed  re¬ 
ports  of  research  at  the  Land-Grant  institutions  in  the  fields  of  food,  food 
technology,  human; nutrition,  textiles  and  clothing,  housing,  household  equip¬ 
ment,  household,  management,  family  economics,  and  family  life.  The  list, 
covering  the  period  of  October  15,  19^9  to  October  15,  1950,  is  comprehensive 
but  not  necessarily  complete  since  certain  selection  was  exercised  toward 
emphasizing  studies  of  interest  to  home  economists.  Because  of  the  bearing 
on  the  problem  of  food  values,  some  studies  on  methodology  and  commercial 
manufactures  are  included.  References  to  joint  reports. on  regional  cooper¬ 
ative  projects  are  given  in  full  under  the  station  where  the  senior  author 
is  located  and  cross-referenced  for  the  other  par ticipanting  stations.  Re¬ 
quests  for  station  publications  should  be  directed  to  the'  station  concerned; 
for  convenience,  post  office  addresses  of  the  stations,  are  given  on  the  fol¬ 
lowing  page. 


Office  of  Experiment  Stations 
Agricultural  Research  Administration 
UNITED  STATES  DEPARTMENT  OF  AGRICULTURE 


ADDRESSES  OF  AGRICULTURAL  EXPERIMENT  STATIONS 


ALABAMA  -  Auburn 
ALASXA  -  Palmer 
ARIZONA  -  Tucson 
ARKANSAS  -  Fayetteville 
CALIFORNIA  -  Berkeley  (4) 
COLORADO  -  Fort  Collins 
CONNECTICUT  -  New  Haven  (4) 
[CONNECTICUT]  STORRS  -  Storrs 
DELAWARE  -  Newark 
FLORIDA  -  Gainesville 
GEORGIA  -  Experiment 
HAWAII  -  Honolulu  (l4) 

IDAHO  -  Moscow 
ILLINOIS  ~  Urbana 
INDIANA  -  LaFeyette 
IOWA  -  Ames 
KANSAS  -  Manhattan 
KENTUCKY  -  Lexington  (.29) 
LOUISIANA  -  University  Station 
Baton  Rouge  (3) 
MAINE  -  Orono 
MARYLAND  -  College  Park 
MASSACHUSETTS  —  Amherst 
MICHIGAN  -  East  Lansing 
MINNESOTA  -  University  Farm 
St.  Paul  (1) 

MISSISSIPPI  -  State  College 
MISSOURI  -  Columhie 


MONTANA  -  Bozeman 
NEBRASKA  -  Lincoln  (l) 

NEVADA  -  Reno 

NEW  HAMP SHIRE  -  Durham 

NEW  JERSEY  -  New  Brunswick 

NEW  MEXICO  -  State  College 

NEW  YORK  (Cornell)  -  Ithaca 

NEW  YORK  (State)  -  Geneva 

NORTH  CAROLINA  -  State  College  Station, 

Raleigh 

NORTH  DAKOTA  -  State  College  Station 

Fargo 

OHIO  ->  Wooster 
OKLAHOMA  -  Stillwater 
OREGON  -  Corvallis 
PENNSYLVANIA  -  State  College 
PUERTO  RICO  -  Rio  Piedras 
RHODE  ISLAND  -  Kingston 
SOUTH  CAROLINA  -  Clemson 
SOUTH  DAKOTA  -  Brookings 
TENNESSEE  -  Knoxville  (16) 

TEXAS  -  College  Station 
UTAH  -  Logan 
VERMONT  -  Burlington 
VIRGINIA  -  Blackshurg 
Washington  -  Pullman 
WEST  VIRGINIA  -  Morgantown 
WISCONSIN  ~  Madison  (6) 

WYOMING  _  Laramie 


ALABAMA 
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Progress  reports  in  Alabama.  Station  Annual  Report  for  January  1,  1947  to 
December  31,  1948,  p.  22,  32,  33.  1950. 

Consumer  reactions  to  ,,Al8yam,,  candy,  B.T.  Lanham, Jr.  Alabama  Station  Bui. 
271,  6lp.  1950.  .  .  \  • 

Consumer  reactions  to  f,AlayamM  snacks,  B.T.  Lanham, Jr,  Alabama  Station  Bui. 
•272,  S2p.  1950.  '  . 

Consumer  reactions  to  "Alayam”  breakfast  food,  B.T,  Lanham, Jr,  Alabama  Sta¬ 
tion  Bui,  273,  82p.  1950. 

Commercial  reactions  to  Alamalt  -  a.  fully-cooked  sweetpotato  flour,  .B.T, 
Lanham, Jre  Alabama  Station  Progress  Report,  Ser,  46, ,  24p,  Processed  1950. 

Improved  pastures  and  grazing  crops  for. increased,  vitamin  A  content  of  milk 
and  butter,  C.J.  Koehn  and  W0D.  Salmon.  Alabama;  Station  Bui.  2.66,  23p.  1948. 

The  relationship  of  folic  acid,  vitamin  B12  and  thymidine  in  the  nutrition 
of  Leuconostoc  citrovorum  8081.  H.E,  ..Sauberlich.  Arch,  Biochem,  24(1).:  224- 
232,  1949. 

*  1  •  . 

The  purine  and  pyrimidine  requirements  of  Leuconostoc  citrovorum  8081.  H.E. 
Sauberlich,  Arch,  Biochem,  24(2) : 263-269.  1949. 

The  effect  of  foli*c  acid  upon  the  urinary  excretion  of  the  growth  factor  re¬ 
quired  by  Leuconostoc  citrovorum.  H.E.  Sauberlich,  Jour,  Biol.  Chen.  181 
(2):1i£7-473„  19U9. 

Concentration  of  the  fee-tor  required  for  the  growth  of  Leuconostoc  citrovorum 
'8081.  H.E.  Sauberlich*  .Ped.  Proc.  £Pe.d.  Jbner,  Soc.  Exptl „  Biol.]  9(l)s  Pt. 

I,  223.  1950.  .  • 

A  fatal  vitamin  E  deficiency  disease  in  rats  qh'aracterized  by  massive  lung 
hemorrhage  and.  liver  necrosis,  E.L.  Hove,  D.H,  Copeland  and  W.D.  Salmon, 

Jour.  Nutr.  39 (3): 397-^11.  19^9. 

Interrelationships  of  folacin,  vitamin  B12  end  choline.  Effect  on  hemor¬ 
rhagic  kidney  syndrome  in  the  rat  and’  on  growth  of  the  chick,  A.E.  Schaeffer, 
W.D,  Salmon,  D.R.  Strength  and  D.H,  Copeland,  Jour.  Nutr.  40(1): 95-112.  1950 

Relation  of  vitamin  B]_2  to  vitamin  E,  in'  nutrition  of  young  rats,  E.L.  Hove 
and.  J.0,  Hardin.  Fed.  Proc.  [Fed.  Amer.  Soc.  Exptl,  Biol.]  9(l):  Pt,  I, 

362.  1950. 

Influence  of  dietary  protein  on  tumor  production  by,  2-acetylamine  fluorine, 
R,W.  Engel.  Fed.  Proc.  [Fed.  Amer.  Soc.  Exptl.  Biol.]  9(l)l  Pt.  I,  358.  1950 

Effects  of  protein  level,  vitamin  3^2.  ?rid  folacin  on  utilization  of  meth¬ 
ionine  for  transmethylation,  W.D.  Salmon.  Fed.  Prod.  [Fed.  Amer.  Soc.  Exptl, 
Biol.]  9(1):  Pt.  I,  369.  1950. 

Role  of  vitamin  Bp2  pnd  methyl  donors  in  lipotropism  and  transmethylation 
in  the  rat  and  chick,  A.E,  Schaefer,  W.D.  Salmon,  D.R.  Strength,  Fed,  Proc. 
[Fed.  Amer.  Soc.  Exptl.  Biol,]  9(1):  Pt.  I,  369-370.  1950. 
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Progress  report  in  Arizona  Station  60th  Annual  Report  for  the  year  ending 
June  30,  19^9,  pP  ^1-42*  1950,  ■ 

The  effect  of  ginning  on  the  spinning  quality  of  Arizona  cotton,  W, I,  Thomas 

and  R.S.  Hawkins*  Arizona  Station  Technical  Bui*  119,  13p.  1950. 

✓ 

Factors  influencing -the  utilization -of  carotene  for  storage  of  vitamin  A  in 
the  rat,  M.G*  Vavich  and  A.R.  Kemmerer.  Jour*  Nutr0  40 (4) 605-610.  1950. 


ARKANSAS 


Nutritional  imorovement  of  cereal  grains  with  small  amounts  of  foods  of  high 
protein  content,  B.  Sure.  Arkansas  Station  Bui*  493,  62p.  1950* 

* 

The  role  of  pyridoxine  in  economy  of  food  utilization,  B.  Sure  and  L»  East¬ 
erling.'  Jour*  Nutr*  39 (3); 393-396.  19^9* 

Vitamin  Bl2  and  folic  acid  for  reproduction  and  lactation,  B.  Sure.  Fed. 
Proc0  [Fed.  Amer.  Soc„  Exptl*  Biol.]  9(l)s,Pt«  I,  372.  1950. 

Improvement  in  the  nutritive  value  of  milled  rice,  M. C.  Xik.  Fed.  Proc* 
[Fed.  Araer,:  Soc*  Exptl*  Biol«]'9(l)i  Flo  I,  362-363.  1950 o 

* 

The  nrotective  action  of  vitamin  B^p  against  the  toxicity  of  DL-Thyroxine , 

B,  Sure  and  L*  Easterling*  Jour.  Nu.tr*  42  (2 ):  221-225.  1950o 


CALIFORNIA 

Beer  and  antelope  meat  studies,  B.B,  Cook  and  A.F,  Morgan.  California  Ag¬ 
riculture  3(ll)s4,  16*  19^9* 

Almond  meats  and  hulls,  W.V.  Cruess.  California.  Agriculture  3(l2)i6,  12* 
1950,  '  "  .... 

Lamb  consumption,  V.  Fuller.  California  Agriculture  4(5): 2,  14*  1950. 

Washington  navel  orange  juice,'  W..W,  Jones  and  E,Re  Parker.  California  Ag¬ 
riculture  4(6);6,  15  1950. 

Navel -orange  juice  bitterness,  G-.L,  Marsh  and  S,'H0  Cameron.'  California.  Ag¬ 
riculture  4(6  )?6,  12*  1950*  •  • 

*  • 

Standards  and  labels  for  consumer’s  goods,  J.V.  Coles.  New  York:  The  Ronald 
Press  Company*  19^9«  ■  :  %  •  - 

*  ,  ,  ,  '  • 

*  *  '  , 

Thiamine,  riboflavin  and  niacin  content  of  chicken  tissues,  as  affected  by 
cooking  and  frozen  storage,  A.F.  Morgan,  L*E,  Kidder,  M.  Hunner,  B.K.  Sharokh 
and  R *  M-.  Che  sbro .  Food  Re  s .  14.(5 ) ; 439-^8 .  1949 . 

'  ; 

Thiamine,  riboflavin  and  niacin  content  of  turkey  tissues  as  affected  by 
storage  and  cooking,  B.B.  Cook,  A.F.  Morgan  and  M«B.  Smith.  Food  Res.  14 
(6): 449-458.  19^9o-  .  A  '  , 


CAL  IF0R1-T  I  A-  C  o  n  t  i  nue  d 
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Utilization  of  carotene  and  vitamin  A  by  hyperthyroid  and  pregnant  rats,  A. 
F*  Morgan  and  C.E,  White,  Jour,  Amer,  Dietet,  Assoc.  26 (8) : 569-574.  1950* 

t  , 

Sugar  improves  frozen  peas,  W.V.  Cruess,  Fruit  Prod,  Jour,  and  Amer,  Food 
Mfr.  29 Cl ) S 7 ,  29.  1949.  .  . 

Observations  on  the  oxidase  of  a smaragus,  W.V,  Cruess  and  J,  Sugihara.  Food 
Tech.  3  (11): 370-372.  1949.  '  ' 

Investigations  on  fruit  products. — -III,  IV,  W.V,  Cruess,  H.F0  Friar,  R,  Jang 
D,  Lawrence,  G-,  Miller  and  B,  Cytrori.  Fruit  Prod,  Jour,  and  Amer,  Food  Mfr. 

29(1):  15-17;  29  (3):  77-81;  29  (4);  108-110.  1949. 

Regeneration  of  peroxidase  enzyme  in  storage,  H.  Rosoff.  and  W.V,  Cruess, 
Quick  Frozen  Foods  12 (4): 52,  1949* 

Obtaining  juice  from  waste  pear  peels  and  cores,  G-.  Chong  and  W.V.  Cruess, 
Fruit  Prod,  Jour,  and  Amer,  Food  Mfr,  29(3): 70,  72,  91,  93*  1949* 

Flor  sherry,  W.V,  Cruess.  Fruit  Prod.  Jour,  and  Amer*  Food  Mfr.  29(4):103, 

121.  1949; 

Pectic  enzymes,  investigations  on  their  use  in  wine  making,  J.H.  Kilbock, 

F.  Mussenbaum  and  W.V,  Cruess.  Wines  and  Vines  30 (8): 23-26,  1949* 


Studies  on  the  darkening  of  orange  juice,  C.P.  Natarajan  and  G-.  Mackinney. 
Food  Tech.  3  (ll)  073-374.  1949,  *  - 

The  free  amino  acids  of  fruits,  M.'A,  'Joslyn  and.  W.  Stepka.  Food  Res, 14(6 ): 
459-46?.  1949. 

Starch, — III,  Structure  of  ample  starch,  A.L.  Potter,  W.Z.  Hassid  and  M.A, 
Joslyn,  Jour.  Amer,  Chem.  Soc,  71 (12) : 4075-4077.  1949, 

Applications,  of  sugar  solutions  with  and  without  anti-oxidants, — V; — VI, 
M.A.  Joslyn,  W.L,  Jones,  E.  Lambert,  J.  Miller  and  R.L,  Shaw.  Qpick  Froz¬ 
en  Food's  12  (4.)  j  49-52;  12(2):  45-47,  1949. 

Experimental  .bulk  fermentation  of  California,  green  olives,  R.H.  Ball,  E.V. 
Dillen  and  J.B,  Jaquith,  R.H.  Vaughn,  J.  Tabachnick  and  G-.-T,  Wedding. 

Food  Tech.  4(l);30-32.  1950. 

Salt  tolerance  in  the  genus  Aerobacter,  1,0,  Fod*  and  R.H.  Vaughn.  Food 
Tech,  4 (5): 182-188.  1950,  '  . 

A  simple  test  for  carotenoid  pigments  in  yeasts,  E.M,  Mrak  and  H.J.  Phaff. 
Jour .Beet.  57(4) :409-4ll.  1949. 

Use  and  properties  of  non-fat  dry  milk  solids  in  food  preparation, — I,  Ef¬ 
fect  on  viscosity  and  gel  strength, — II,  Use  in  typical  foods,  L.M.  Morse, 
D,S.  Davis  and  E.L.  Jack.  Food  Res,  15 (3 )♦ 200-215;  216-222.  1950. 


COLORADO 
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Pr ogress  reports  in  Colorado  Station  62nd  Annuel  Report  for  the  fiscal  year 
1948-1949,  p.  16-17  0  194'9.  '  ‘  ’  ’’  •  -  • 

Pood  preparation  of  high  altitudes,  M.W.  Rules.  Jour.  Amer.  Eietet,  Assoc. 
26(7)“;  510-513.  1950. 

Detection  of  glutamate  and  hydrolysate  added  to  foods,  A,R.  Patton  and  E.M. 
Foremen.  Pood  Tech.  4(3); 83-84.  1950, 

Vitamin  B]_£  in  amino  acid  metabolism,  *L,W.  Charkey,  E.S.  Wilgus,  A.R.  Patton 
and  P.X.  Gassner,  Proc,  Soce  Exptl,  Biol,  and  Med.  73 (l)s 21-24*  1950. 

The  ultraviolet  absorption  of  polyphenolic  substances  from  various  fruits, 

Gr.  Johnson,  E.M.  Foreman  and  M.M,  Mayer.  Food  Tech.  4(6 ): 237-2.41 0  195.0« 

*  •  •  '  »  .  .  ^ 

Bo  amino  acids  fluoresce  on  papergrems,  ACR.  Patton,  E.  Foreman  and  P, 
Wilson.  Science  110 (2863) *593*  -1950. 

.  * 

Introducing  paper  chromatography  to  biochemistry  . students,  A.R.,  Pa.tton.  Jour 
Chem.  Ed,  2.7~s66,  1950.’  ~  '  •*  A 

.1  . 

The  utilization  of  carotene  as  provitamin  A,  P,RC  Frey  and  H.S.  Wilgus.  Jour 
Colorado-Wyoming  Acad.  Sci,  4s 25 .  1949.  ..  * 

•  »  j  .  .  , 

The  nutrient  content  of  high  and  low  quality  fresh  eggs.  —  III,  Mucin  in  re¬ 
lation  to  tryptophan,  E.G.  Hill, ' G. ‘Burton  and  L.W,  Charkey.  Poultry  Sci, 

28 (6); 862-866,  1949.  ’  ;  - 

Hew  frozen  fresh  fruit  pie-mixes,  G.  Johnson,-  Quick  Frozen  Foods  13(l)s50~ 

51,  ioo«  1950. 


CONNECTICUT  •  ■  - 

Farm  housing  in  the  Northeast ...  a  survey  of  facilities,  activities,  possess¬ 
ions  and  preferences  of*  families  on  owner-operated  farms,  ’  G.Hy.  Beyer  (with- 
assistance  of  Northeastern  Farm  Housing  Technical  Committee); Cornell  Univ© 
Press,  Ithaca,  N.Y.S  New  York  (Cornell)  Sta.  Memoir  292,  458p,  1949. 

Analysis  of  food's  and  feeds  protect  public,  R.T,  Merwin.  Frontiers  of  Plant 
Science  [Connecticut  Station]  2(l):4-5.  194-9. 

The  origin  of  the  word  protein,  H.B.  Vickery.  Yale  Jour*  Biol*  and  Med, 

22  (5): 3*7-393.  1950, 


rCONUECTICUTl  STORES  ‘  • 

'•I  • 

A  study  of  children’s  eating  habits,  M.  Potgieter  and  V.  Evcritt,  Jour, 

Home  Econ,  '42  (5 );  363-366.  1950, 

-  •  >  .  .  • 

The  effectiveness  of  certain  antidotes  in  counteracting  the  off-flavor  in 
potatoes  grown  on  soil  treated  with  benzene  hexachloride,  M.H,  Harvey,  M. 
L,  Greenwood  and  N.  Turner.  Amer.  Pot,  Jour,  27 (5 )* 182-188.  1950. 
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'  •'  [COHi-IBCTICUT]  STORRS-Continued 

Influence  of  cooking,  method  on  e scorhic  acid  end  thiamine  contents  of  flour 
varieties  of  kale  (Brassica.  Oleracee.  v.  acephala),  M.  .Potgieter  and  M*L. 
Greenwood.  Food  Res.  15 (3 ) i 223-231*  1950.  .  . 


DELAWARE 

‘  11  ■  r 

Progress  Reports  in  Delaware  Station  Bui.  276,  Annual  Report  for  the  year 
ending  June  30,  1948,  p.  18-20.  1950... 

Progress  Reports  in  Delaware  Station’ Bui.'  283,.  Annual  Report  for  the  fiscal 
ye-r  ending  June  30,  1949,  p«  18-20.  1950. 


;  .  -  FLORIDA 

Progress  Reports  in  Florida.  Station  Annual  Report  for  the  fiscal  year  end¬ 
ing  June  30,  1949,  p.  8.3-86.  1950.  * 

Preserving  Florida  citrus  fruits,  I.S,  Thurshy,  Florida  Station  Bul.-l44, 
46p.  1950.  ’ 

Carpal  and  epiphysial  development,  0.D,  Abbott,  R.0,  Townsend,  R.B.  French 
and  C.F.  Ahraann.  Amer.  Jour.  Dis,  Child.  79(l)s69-8l,  1950. 

Feeding  milk  to  undernourished  children,  O.D.  Abbott.  Milk  Indus.  Fdn.  Conv. 
Proc.  4l (4): 12-14.  1949  (1948). 

Effect  o.f  feeding  citrus  or  cane  molasses  on  carcass  quality  and  the  content 
of  certain  vitamins  in  pork,  R.B,  French,  A.M.  Pearson,  T.J0  Cunha,  V. 
Schmidt,  O.D,  Abbott,  C.L.  Anderson  and-  R.B.,  Glasscock.  Jour.  Animal  Sci. 

8(4)t6l2»  1949*,  Also  abs.  in  .Proc,,  Amer.  Soc.  Animal  Prod* 

•  *  *  *  * 

The  effect  of  irrigation,  nitrogen  level 'and  season  on  the . composition  of 

cabbage,  B.E,  Janes..  Plant  Physiol.  25 (3 ) i  441-452.  1950. 

*  ,  ,  . 

Pantothenic  acid  in  coop'er  deficiency  in  rats,  L.  Singer  and  G.X.  Davis, 
Science  111(2887 ) s 472-473 .  1950 . 


GEORGIA 

•  ’  .  *  r  i  .  - 

Progress  Reports  in  Georgia  Station  6lst  Annual  Report  for  the  period  July 
1,  1^48  to  June  30,  1949,  p.  41,  4^49,  1950.  *  *  ' 

Preparation  of  frozen  foods,  J.G.  Woodroof  and  E.  Shelor.  Georgia- Station 
Bui.  261,  39p.  1949.  >  • 

Processing  Georgia  nears,  J.G.  Woodroof  and  .W.E.  DuPree.  Georgia  Station 
Bui.  262,  13p.  1949.  .  . 

*  Curing  pork, ,  country  style,  J.G*  Woodroof  and  R.D,  Haynes.  Georgia  Station 
Press  Bui.  6l6,  4p,,  Processed  1949* 


C-LORO  I  A-  Con  tinued 


Hybrids  versus  varieties  for  corn  meal,  G.A.  Lebedeff.  Georgia  Station 
Miirieoc  Ser.  13,  '19^9* 

Canning  sweet  potatoes  in  Georgia,  J.G c  Woodroof.  Canner  and  Backer  11(2); 

8-10,  18-21 o  1950. 


HAWAII 


Processed  rice  in  Hawaii. . .nutritive  value,  susceptibility  to  insect  infes¬ 
tation  and  consumer  acceptance  as  compared  with,  white  and  "brown  rice,  W„R. 
Vinacke,  Ee  Eartzler  and  Y.  Tanada.  Hawaii  Station  Tech.  Bui.  Hoc  10,  66 
p.  1950  *  ‘  . 

Home  freezers  and  packaging  materials,  F.  Fenton.  Hawaii  Station  Circular 
27,  26p.'l9^9P 

Enamel  erosive  properties  of  fruits  and  fruit  juices,  C«jD0  Miller0  Jour. 

Hutr.  4l(l)j63~71<>  1950;  Letter  to  Editor,  Arch.  Biochem.  26 (l ):  159-160 Q  1950® 


IDAHO 


■  one 


ILLINOIS 

Progress  Reports  in  Illinois  Station  6lst  Annual  Report  for  the  year  July 
I',  19*17- June  30,  19^8,  pc-  183-197.  1950, 

1  * 

Frozen  food  storage  facilities  used  by  Illinois  farm  families,  W.J..  Wills 
and  R.C.  Ashby.  Illinois  Station  Bul0  535s  28pc  195C» 

Freezing  cooked  and ‘prepared  foods,  R.F.  Owen,  J.T.  Chase  and  F.0.  Van  Duyne 
Extension  Circular  6l8,  23pe  19^7,  Rev.  1950® 

Recipes  for  using  soybeans. . .fresh  green. soybeans  and  dry  soybeans,  F.0. 

Van  Duyne.  Illinois  Station  Circular  662,  15p.  1950. 

Provisions  for  security  made  by  a  number  of  farm  families  in  three  areas 
of  Illinois,  C,  Fitzsimmons.  Illinois  Station  Bui*  537,  15p.  1950® 

The  effects  of  cocoa  upon  'calcium  utilization  and  requirements,  nitrogen 
retention  and  fecal  composition  of  women,  M.L.  Dricker,  J.M.  Smith,  T.S* 
Hamilton  and  H.H.  Mitchell.  Jour.  iTu-tr-,  19^9 • 

* 

Variations  in  nitrogen-balance  data  on  college  girls,  BSV.  McICey,  D0M.  Carey 
and  J.M.  Smith'.  Fed.  Proc.  [Fed. Amer0Soc0.  Exptl. Biol.]  9(l):  Pt.  I,  36*1— 

365 o  1950. 

Retention  of  riboflavin  in  vegetables  -preserved  by  freezing,  F.Q*  Van  Duyne 
J.C.  Wolfe  and  R.F.  Owen.  Food  Res.  15(l):53-6l0  1950® 


ILLIHOIS-Continued 


Comparison  of  the  quality  of  freshly  "baked  cakes,  thawed  frozen  "baked  cakes 
and  cakes  prepared  .from  "batters  which  had  "been  frozen,  R.F,  Owen  and  F.O. 

Van  Duyne.  Food  Res.  15  (2);  169-173*  1950*  .  .  . 

The  nutritional  effects  of  heat  on  food  proteins,  with  special  reference  to 
commercial  processing  and  home  cooking,  K.H,  Mitchell,  T.S.  Hamilton  and 
J.R.  Beadles.  Jour.  Hutr.  39(3)^413-425.  1949. 

The  effect  of  storage  on  the .nutritional  qualities  of  the  proteins  of. wheat, 
corn,  and  soybeans,  H.H.  Mitchell  and  J.R.  Beadles.  Jour,  ITutr.  39 (4): 463- 
484.  1949, 

» 

Biological  values  of  six  partially  purified  proteins  for  the  adult  albino 
rat,  E.JEI.  Mitchell  and  J.R.  Beadles,  Jour.  ITutr.  4o(l):25-4o.  1950* 

x  • 

Tryptophan  deficiency  in  the  rat  induced  "by  forced  feeding  of  an  acid  hydro¬ 
lyzed  casein  diet**  H,  'Spector  and  F.B.  Adamstonec  Jour.  Nutr,  4o(2):213— 
229a  1950, 

/  (  «  *  • 
ft  “  ^  .  >  *  ' 

Hiacin  content  of  waxy,  surgary,  and  dent  F?  segregating  kernels  in  corn, 
B,R.  Long,  J^J.  Curtis  and  M.C.  Shekleton.  Science  111(2894) : 665-666.  1950* 


I1TDIAKA 

•  •  1  4  m  *  •  1  . .  ^ 

w  •  1 

Progress  Reoorts  in  Indiana  Station  62nd  Annual  Report  for  the  year  ending 
June  30,  1949,  p.  94-101,  1950. 

Frozen  food  storage  for  Indiana  families,  R. S.  Euler,  Gr.B.  Wood  and  J.R, 
Wiley.  Indiana  Station  Bui.  54l,  46p.  1950. 

Merchandising  turkey  quarters,  .L.E,  Dawson  and  ,G.B.  Wood,  Indiana  Station 
Bui.  537,  28p.  1949.  .  .  .  '  <  .  • 

Plhnt  and  animal  "biochemistry,  E.T.  Mertz  and  J.W.  Porter,  Minneapolis, 
Minn:,  Burgess  Publishing  Co,  1949.  • 

.  .  .  .  . 

Yeast  as  a  human  food,  C.  Schuck,  Purdue  Univ,  Engin.  Bui.  33 (4) :106-108. 
1949. 

.  .  .  *  % 

Laboratory  experiments  in  biochemistry,  E.T.  Mertz  and  J.W.  Porter,  Minne¬ 
apolis,  Minn:  Burgess  Publishing  Co,  1949. 

A  comparison  of  the.  food  consumption  of  men  and  women  college^  students,  0, 
W.  Blewett  and  C.  Schuck.  ,  Jour,  Amer,  Dietet.  Assoc,  26(7) : 525-528.  1950. 

Occurrence  of  dehydro-L-ascorbic  and  diketo-L~gulonic  acid  in  the  blood, 
S.D.  Chen  and  C.  Schuck.  Fed,  Proc.  [Fed,  Amer.  Soc..  Exptl.  Biol.]  9(l)* 
Pt.  I,  354.  1950. 

,  Concentration;  of  the  unidentified  growth  factor  in  condensed  fish  solubles, 

R.H.  ICing  and  S.M.  Ee.uge.  Arch,  Biochem.  24(2) : 350-353.  1949. 

* .  *  .  • 

.  ,  •  T.  /  #  '  •  ' 

Water-soluble  polysaccharides  of  sweet  corn,  W.  Dvonch  and  R.L, •  Whistler. 

Jour,  Biol.  Chem.  181 (2): 839-895.  1949. 


INDIANA-Continued'  -10- 

I,  Iycopersicon,. selections  containing  a  high  content  of  carotenes  and  color¬ 
less  polyenes* — II,  The  mechanism  of  carotene  biosynthesis,  J.W,  Porter  and 
R.*L.'  Lincoln.  Arch*  Biochem.  27 (2) : 390-403.  1950.  ' 

IOWA  .  • 

\  ‘  « 

,  ,4  1  * 

Progress  Reports  in  Iowa  Station  irnual  Report  for  the  year  ending  June  30, 
1949,  p.  193-194,  247-259,  275,  277-278,  309-310.  1950. 

An  economic  aporaisa.l  of  Iowa  farm  housing,  E.  Douglas.  Iowa  Station  Res. 

Bul0  367,  111+p.  1949. 

The  road  ahead  in  child  discipline,  A.H.  Jones.  Iowa  Farm  Science  4(8):  13- 

*  k  •»*  i  «  ■  •  *  ‘ 

14.  1950. 

Stretch  your  income,.  IV  Gannon,  Iowa  Farm  Science.  4(9)l  1-3-14,  1950. 

-  '  .  k  ’  1 

Everyday  meals... the  easy  way,  J.  Graham.  Iowa  Farm  Science  4(6):11-12.  1950. 

* 

Make  pictures  do  their  job,  M.  Garfield.  Ioym  Farm  Science  5(l)*6-7.  1950. 

Watch  that  dollar,  B.  Cruzen.  Iov;a  Farm  Science  5 (2): 14-15.  1950. 

Foam  rubber  for  your  home,  J.  Brown.  Iowa.  Farm  Science  4(l2):1^15»  1950. 

Home-c£nned  food  spoilage. . .you  can  avoid  it,  J,  Graham.  Iowa  Farm  Science 
5 (3): 15-16.  1950.  ~ 

.  .  •  '  :  t  •  • 

■  *  "  h  .  '  *  .  .  a  .  '  *  • 

Dep6sition  of  thiamine,  riboflavin,  and  pantothenic  acid  ip  placental . and 
fetal  tissues  as  a  basis  for  estimating  vitamin  requirements  for  normal  re¬ 
production  in  rats,  M.,.  Barrett,  H,.  Lewis  # and  G*  Everson.  Fed.  Proc.. [Fed, 

Amer.  Soc,  Exptl.  Biol.]-9(l)i  Pt,  I,  352.  1950.  4  ,  • 

Human  digestibility  studies,  sugge sting* unexpected  limitations  in  use  of  cer¬ 
tain  common  foods  ’as  sources  of  riboflavin,  G,  Everson,  E.  Pearson  and  tR. 
Matteson.  Fed,  Proc.  [Fed.  Amer,  Soc.  Exptl.  Biol.]  9 ( 1 ) -  Pt.  I,  358-359. 
1950*.  ...  .  :  . 

,  -  *  ,  s  ■ 

>  . 

Role  of  fat  in  protein  metabolism,  C.  Hoover  and  P.  Sw*  ison.  Fed.  Proc, 

[Fed.  Amer.  Soc,  Exptl,  Biol.]  9(l)i*.Pt.,  I,  362.  1950.' 

i  *  »  %  i  ^  ■  ■  ‘ 

*  ’  • 

Nutritional  adequacy,  cost,  and  acceptability  of  lunches  in  an  Iowa  school 
lunch  program,  G.  Augustine,  M.  McKinley,  S.L,  Laughlin,  E.L.  James- -and  E. 

Epuright.  Jour.  Amer.  Dietet.  Assoc*  26 (9): 654-662.  1950, 

•  ;  --  <  v  * 

Defrosting  and  cooking  frozen  meat,  B.  Lowe.  Food  and. Nutr.  News  [Nat'l. 
Livestock  and  Meat  Board]  2l(3)?i,  4.  1949.  ,  4  - 

v  ...» 

A  quantitative  analysis  of  the  market  support  given  certain  commodities  by 
the  Iowa  School  Lunch  program,  P.E.  Nelson.  Jour.  Agr0  Econ.  32:313-317.  1950. 

<  p 

Relation  of  price  to' food  selection^  P,E,  Nelson,  Jour,  Amer,  Dietet,  Assoc, 

26  (10): 769-770.  1.950,  .  .  .. 
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Bone  darkening  in  frozen  poultry, .  A.W.  Brant  and  G.F.  Stewart.  Food  Tech, 
4(5 ):  168-174,  1950* 

•  i- 

Post  mortem  changes  in  stored  meats, — I,  Microorganisms  associated  with  de¬ 
velopment  of  slime  on  eviscerated  cut-up  poultry,  J.C.  Ayres.,  W,  S.  Ogilvy 
and  G-.F,  Stewart.  Food  Tech.  4(5 ):  199-205.  1950, 

Egg  white  proteins. — I,  Electrophoretic  studies  on  whole  white, — II,  an 
ethanol  f ractiona tion  scheme,  R.H.  Fopsythe  and  J.F.  Foster.  Jour,  Biol* 
Chem.  184(1)077-383;  385-392,  1950. 

Methods  for  determining  the  incidence  of  putrefactive  anaerobic  spores  in 
meat  products,  M.V.  Burke,  K.H.  Stelnkraus,  and  J.C.  Ayres,  Food  Tech.  4 
(1): 21-25.  1950, 

The  bacterial  metabolism  of  glycine,  D.  Paresky  and  C.H.  Werkman.  Arch* 
Biochem.  25 (2): 288-298,  1950, 

Removal  of  glucose  from  egg  albumen  by  a  controlled  fermentation,  C.H, 
Bollenback.  Iowa  State  Coll,  Jour,  Sci*  24 (l): 17-18.  1949# 

The  fecal  excretion  of  lipids  by  rats  as  influenced  by  the  diet,  J.A.  Schult 
and  B.H,  Thomas.  Jour.  Nutr.  42 (2) i 175-187*  1950* 


.  ■’  *  KANSAS 

Preserving  foods  by  freezing,  D.L.  Mackintosh,  G,E.  Vail  and  G,A.  Filinger. 
Kansas  Station  Circular  249,  79p.  1949. 

Swiss  steaks  into  the  freezer  and  out,  G.L.  Tinklin,  C,  Deck,  J.  Kalen  and 
G.E,  Vail.  Jour.  Amer*  Pietet.  Assoc. .  26 (l ): 30-33.  1950. 

Some' observations  on  the.  bacteria,  in  frozen  pork  sausage,  R.L.  Hendrickson 
and  W.A.  Miller,  Trans.  Kansas  Acad.  Sci.  53 (l): 70-74.  1950. 

The  influence  of  wrapping  material  on  the  keeping  quality  of  fresh  frozen 
pork  sausage,  D.B.  Watt  and  D.L,  Mackintosh.  Trans,  Kansas  Acad,  Sci.  53 
(1); 75-80.  1950. 

Folic  acid  and  vitamin  B]_2  ss  antianemia-  factors,  B,D,  Westerman.,  Jour* 
Home  Econ.  42 (3 ) : 199-203.  1950. 

Effect  of  certain  detergents  on  the  service  qualities  of  a  cotton  and  a 
spun  rayon  fabric,  E.  COrmany  end  R.E.  Gates.  Jour.  Home  Econ.'  42(4): 
284-288.  1950. 

The  use  of  high  levels  of  alpha-amylase  in  bread-making,  B.S,  Miller  and  J. 

A.  Johnson.  Baker's  Digest  22 (6): 19-24.  1949.  -  • 

-Studies  on  the  role  of  alpha-amylase  and  proteinase  in  breadmaking,  J.A, 
Johnson  and  B.S.  Miller.  Cereal  Chemistry  2.6  (5 )  1371-385.  1949. 

Evaluation  of  amylase  supplements  for  breadmaking  purposes,  J.A.  Johnson, 

B. M.  Dirks  and  J.A,  Shellenberger.  Baker's  Digest  23 (2) ! 51-54.  1949* 
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Factors  which,  affect  the.  stability  of  highly  unsaturated  fatty  acids© — II, 
The  aut oxidation  of  linoleic  and  alkali  conjugated  acid  in  t he.  presence  of 
metallic  naphthenates,  A0H,  Jackson  and  FoA0  Kummerow.  Jour.  Amer.  Oil 
Chem.  Soc0  26  (9) ' 460-465 •  1949o  '  .  ....  .  ’  •  - 

Factors  involved  in  the  so e ct.rophot o.me t r -ic  an? lysis  of  fatw,  G.C.  Potter 
and  F.A.  Kummerow.  Jourc  Amer©  Oil  Chem.  Socc  27 (5 ) ;190-192„  1950o 

Some  effects,  of,  vitamin  C  deficiency  upon,  the  male  guinea  pig,  M.T.  Harman, 
Trans©  Kansas  Ac^d©  Sci©  53  (3 )  i  319-327o,  1950o  ;  . 

.  ,*  KENTUCKY 

Progress  Reports  in  Kentucky  Station  62nd  Annual  Report  for  the  year  ended 

194 9,  Po  35-37*  195,0*.  ’  .  .  .  . 


.•  •  .  LOUISIANA 

'  i  ’  , 

Progress  Reports  in  Louisiana  Station  Annuel  Report  for  1948-1949,  p.  5-H, 
82-85...  1.950,  •  ■ 

f  *  *  *  f  * 

Bacteriology  of  shrimp, — I,  Introduction  and  development  of  experimental 
procedures© — II,  Quantitative  studies  on  freshly  caught  and  iced  shrimp©— 
III,  Quantitative  studies  on  frozen  shrimp. — IV,  Coliform  bacteria  in  shrimp0 
— V,  Effect  of  peeling,  glazing  and  storage  temperature  on  bacteria  in  froz¬ 
en  shrimp,.  M0  Green,  D.  JHolmes  and  C.S,  McCleskey.  Pood.  Res,  14(5)  5365-371* 
372-383;' 334-394;  395-400;  401-404©  1949c’  .’ 

Shrimp  handling  and  preservation,,  E.A.  Pieger,  M.  Green,  K,  Lewis,  D.  Holmes 
and  C.  Du3ois0  Refrig,  %Eng.  53 (3 ): 244-245  ,  247  ,  286.,  288#j  1950, 

Problems  in  handling  fresh  and  frozen  shrimp,  E.A,  Pieger.  Pood  Tech,  4(10); 
409-411.  1950..  .  ;  . 


.  .  ,  MAINE 

*■  *  *  •  *>  »  , 

A 

Progress  Reports  in  Maine  Station  Mivjc©  Pub,  6l6s  Thirty  minutes  with  the 
Maine  Agricultural  Experiment  Station  27p«'  1949,  ■ 

•  •  «  %  ■ 

Consumer  use  of  dairy  products  in  Portland,  Maine,  H.A.  Luke.  Maine  Station 
Bui.  4?7,  47p.  1949. 

Parm  housing  in  the  Northeast, . .a  survey  of  facilities,  activities,  possess¬ 
ions,  and  preferences  of  families  on  owner-operated  farms,  G,Hr  Beyer  (with 
.assistance  of  Northeastern.  Parm  Housing  Technical  Committee)  New  York  (Cor¬ 
nell)  Sta0  Memoir  292,  458  p.,  Ithaca,  N.Y;„g  Cornell  Univc  Press©  1949, 


Blueberry  juice,  F.B.  Chandler  and  M.C.  Highlands.  Pood  Tech,  4(7) ; 285- 

286.  1950, 
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Progress  Reports  in  Maryland?  Station  62nd  Annual  Report  for  the  fiscal  year' 
ending  June  30,  1949,  p*  22-23*  1950.  •*  * 

Factors  effecting  the  objective  end  orgenolpetic  evaluation  of  quality  in 
r?w  end  canned  pees,  A,  Kramer,  L.E.  Scott  end  R.B.  'G-uyer.  Pood  Tech,  4(4): 
142-150.  1950. 


MASSACHUSETTS 


Progress  Reports  in  Massachusetts  S.tation.  Bule  453t  Annuel  Report  for  fiscal 
year  ending  June  30,  1949,  p*  26-28,  30-33,  52-60,  62-64©  1949* 

9 

Farm  housing  in  the  Northeast,  r,© a  survey  of  facilities,  activities,  possess¬ 
ions  end  preferences  of  families  on  owner-operated  farms,  G.H,  Beyer  (\tfith 
assistance  of  Northeastern  Farm  Housing  Technical  Committee),  New  York 
(Cornell)  Station-Memoir  292,  458p,  Ithaca,  N.Y.s  Cornell  Univ,  Press*  1949* 

Home  cenningo  Fruits. .vegetables, .poultry, .meat© .fish. .  special  products, 
W.R.  Cole,  W.B©  Esselen,Jr„  end  C.R.  Fellers.  Massachuset ts  Ext.  Leaflet 
142,  46p0  1949. 

Nonenzym^tic  browning  of  foodstuffs.  —  [i],  Production  of  cerhon  dioxide,— 
[II],  Nitrogen-free  carboxylic  acids  in  the  browning  reaction,  V.M.  Lewis, 
W.B,  Esselen,Jr.,  and  C.R0  Fellers.  Indus,  and  Engin.  Chem,  4l(ll)s2587- 
2591;  2591-2594. '1949. 

Composition  and  nature  of  apple  nrotein,  S.G-.  Davis,  C.R.  Fellers  and  W.B. 
Esselen,Jr.  Food  Res.  14 (5 ): 417-428,  1949*  ,  .  ’  ... 

Preservation  of  Russian  caviar  by  canning,  A.S.  Levine,  C.R.  Fellers  and  R, 
R.  Barton.  Food  Tech,  4(l);15-l6.  1950© 

i  «  * 

Tyrosine  crystals  in  glass-packed  caviar,  A.  Patron,  A.S.  Levine  and  C.R, 
Fellers.  Food  Tech,  4(l)V«17-l8.  1950. 

Effect  of  acids,  salt,  sugar,  and  other  food  ingredients  on  thermal  resis¬ 
tance  of  Bacillus  thermoacidurans.  E.E.  Anderson,,  W.B,  Es'seleh,  Jr, ,  and  C* 

R.  Fellers..  Food  Res.  14 (6 ): 499.-510.  1949.  ‘  • 

Peroxidase  activity  of  apple  tissue,  R;R.  Reddi,  W.B.  Esselen,Jr.  and  C.R. 
Fellers.  Food  Tech,  4(2):  63.-68, ,  1950. 

Darkness  prolongs  s for age  life  of  butternut  squashes, .  A, D.  Holmes.  Food  Res 
15 (2): 99-102.  1950. 

Thermal  destruction  and.  stability  of  peroxidase  in  acid  foods,  E.A.  Nebesky, 
W.B,  Esselen,Jr.,  A.M,  Kaplan  and  C.R.  Fellers,  Food  Res,  15 (2); 114- 124. 
1950. 

Heat  transfer  in  commercial  glass  containers  during  thermal  processing,  I.S, 
Fagerson  and  W'B.  Esselen,Jr.  Food  Tech,  4(10 ) i 411-415,  1950. 

Mustard  as  a  preservative  for  fruit  juices,  0.  Kosker,  C.R,  Pellers,  and 
W.B.  Esselen,Jr.  The  G-lass  Packer  28:818-820,  836,  838,  841,  1949* 
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Off-flavor  in  peaches  Sorayed  with  "benzene  hexachl^ride,  J.S,  Bailey *  WoB. 
Esselen.Jr,  and  E.H.  Wheeler,  Jour,  Econ.-Entom.  42(5) *774-776.  1949. 

Comparison  of  the  stability  of  reduced  ascorbic  acid  in  raw  and  pasteurized 
milk,  A„D,  Holmes,  * Arner,  Jour,  Bis*.  Child,  78  (6)  *>999-902,  1949. 

Reduced  ascorbic  acid  in  goat's  milk,  A.DC  Holmes,  H.G,  Lindquist  and  E0Je 
Finnegan,  Jour,  Amer0  Dietet0  Assoc,  26 (3 )* 179-181.  1950. 

Day-to-day  variation  of  reduced  ascorbic  acid  content  of  mare’s  milk,  A,D. 
Holmes,  Arch,  Biochem.  27 (l ) s 125-129.  1950. 

Decrease  of  reduced  ascorbic  acid  in  goat’s  milk  during  storage,  A0D,  Holmes, 
Food  Res,  14  (6 ):  460-471.  1949.  •"  "  "  •: 

.  *  i  - 

Effect  of  added  riboflavin  upon  the  permanency  Of  ascorbic  acid  in  r aw  cow 
milk,  A,D.  Holmes,  Jour,  Food  and  Milk  Tech,  13 (4) ; 206-208.  1950. 


MICHIGAN 


freezing  foods  for  Michigan  homes,  Michigan  Station  Circular  Bui,  216,  46ps 

1950.  •  '  ;  •  > 

*  •  *  ,  1  . 

Fruit  and  vegetable  processing  kitohens  for  locker  plants,  J.H,  Levin  and 
E,PS  Gaston.  Michigan  Station  Spec,  Bui,  364,  39p.  1950, 

Managerial  practices  in  the  homes  of  married  students  at  Michigan  State  Col¬ 
lege,  A.C,  Thorpe  and  I»H,  -Gross*  Michigan  Station  Quart,  Bui,  32(3)*288- 
30.6,  1950, 

i  *  •  #  „ 

Shrinkage  during  storage  of  ground  beef  wrapped  in  various  materials,  L,J. 
Bratzler,  Michigan  Station  Quart,  Bui,  32  (3) *328-330,  1950, 

Survey  of  acidity  in  Michigan  made  sherbets  and  ices,  P.S.  Lucas,  Michigan 
Station  Quart.  Bui,  32 (3 )s 348-351  *  1950. 

The • inf luence  of  bacteriophage* •  antibiotics  and  Eh  on  the  lactic  fermenta¬ 
tion  of  cucumbers,  LCW«,  Faville  and  F,W,  Fabian.  Michigan . Station  Tech. 

Bui,  217,  42p,  1949. 

Nutritive  value  of  fish  from  Michigan -waters,  R.L»  Ingalls,  J.F.  Klocke, 

J.P.  Rafferty,  R.E,  Greensmith,  M„L0  Chang,  P,I.  Tack  and  M.A,  Ohlson, 
Michigan  Station  Tech.  Bui,  219,  24p,  1950.  *  • 


Studies  of  food  intake  end  requirements  of  women  with  active  and  arrested 
tuberculosis,  W.D.  Brewer,  ID, C,  Cederquist,  C.J.  Stringer  and  M.A'.  Ohlson. 
Airier,  Rev.  Tuberculosis  60 (4) *455-465.  1949.  - 


Effect  of  boning  on  cooking  losses  and  palatability  of  beef,  I ,  * 
Morr,  L.  Bratzler  and  M.A,.  Ohlson.  Food  Tech,'  4(9) *348-349.  1950 


Paul.  M. L. 
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The  nutritive  value  of  canned  foods* — III  [XXXVIII  of  series],  Changes  in 
riboflavin,  content  of  vegetables  during  storage  prior  to  canning;^- IV[XL 
of  series],  Changes  in  thiamine  content  of  vegetables  during  storage  prior 
to  canning; — V[XLI  of  series],  Changes  in  carotene  content  of  vegetables 
during  storage  prior  to  canning,  R.  Ingalls,  W.D.  Brewer,  H.L,  Tobey,  J, 
Plummer,  B.B,  Bennett,  L0  Kelley,  J.P.  Rafferty,  P,  Paul  and  M.A,  Ohlson, 
Pood  Tech.  4(6)s258-263;  264-268;  269-272*  1950*, 

Selecting  apple  varieties  for  pre-freezing,,  K.G,  Knight  and  P,C.  Paul,  Ice 
and  Refrig,  119  (3  )  '•  4-1-42,  1950, 

Browning  of  frozen  apples  prevented,  K.Gr.  Knight  and  PcC.  Paul.  Food  Indus, 
21  (12): 63-65,  196-197.  1949. 

Implementing  research  in  home  economics,  M.A-  Ohlson.  Jour,  Home  Econ,  42 
(2): 109-111®  1950o 

A  study  of  flavor,  color,  consistency  and  acceptability  of  certain  combina¬ 
tion  jellies  and  jams,  M.W.  Vaughn  and  W.F,  Robertson.  Fruit  Prod,  Jour, 
and  Amer,  Food  Mfr , ,  29 (3 ) i 71-72,  87.  1949® 

Germicidal  detergents  are  not  needed  for  washing  fresh-picked  cucumbers, 

F,W,  Fabian  and  M..D.  Orloff,.  Food  Indus,  22(2):68-71,  190,  192,  1950. 

Viability  of  food-poisoning  Staohylocci  and  Salmonellae  in  salad  dressing 
and  mayonnaise,  M.C.  Wethington  and  F.W,  Fabian.  Food  Res,  15(2): 125-134, 
1950. 

Spoilage  in  salad  and  French  dressing  due  to  yeasts,  F.W.  Fabian  and  M.C, 
Wethington.  Food  Res,  15 (2) : 135-137.  1950.  '  ,  •  , 

Bacterial  and  chemical  analyses  of  mayonnaise,  salad  dressing  and  related 
products,  F.W.  Fabian  and  M.C,  Wethington..  F.ood  Res,  15  (2) :138-l4^#  1950. 

Factors  contributing  to  the  utility  as  food  of  five  grades  of  Michigan  po¬ 
tatoes,  P*  Paul,  B.I,  Cole,  and  K.G.  Knight,  Amer.  Pot,  Jour.  27 (5) 5 189- 

198, 1950.  '  '  ‘  /  ...  ; 

» 

Reaction  of  age  groups  to  organoleptic  tests,  W.D.  Batene  Food  Tech.  4 
(7): 277-279.  1950.  .  .  .  • 

Measuring  the  firmness  of  red  tart  cherries,  R.T.  Whittenberger  and  R.E, 
Marshall,  Rood  Tech.  4(8) :311-312.  1950, 


•  :  ■  MINNESOTA 

«.  *•  * 

r  ,  ,  .  , 

Chemical  changes  in  wool  resulting  from  wear  and  dry  cleaning,  E.L,  Phelps, 
L,0.  Lund  and  H.W.  Horton.  Amer,  Dyestuff  Rptr,  39 (6): 177-180,  202,  1950, 

Palatability  of  beef  stored  at  0°F,  as  affected  by  moisture  loss  and  oxygen 
availability,-  M,P,  Steinberg,  J.D,  Winter  and  A.  Hustrulid.  Food  Tech.  3 

(11) ; 367-369.  1949.  . 


MINNESOTA-  Continued  -*■16- 

Nutritional  value  of  plant  materials, — II,  Prevention  of  acute  uremia  of  the 
newborn  rat  by  vitamin  Bqo»  Mo0, ' Schultz .  Proc,  Socc  Exptl.  Biol,  and  Med, 
72(3) :6l3— 6l6 19^9«.r-III>  Acute  uremia  of  newborn  rats  from  mothers  fed 
plant  rations,  H,0,  Ealvorson  and M.O,  Schultz.  Jour.  Nut i*, -42 (2); 227-237. 
1950. 

* 

Studies  on  bread  staling,-— IV,  Evaluation  of  methods  for  the  measurement  of 
changes  which  occur  during  bre'ad  staling,  C.W,  Plice  and  W.F.  G-eddes,  Cereal 

Chem,  26(6):44o,  1949*  . 

•  ... 

MISSISSIPPI 

Progress  Reports  in  Mississippi  Station  62nd  Annual  Report  for  the  fiscal 
year  ending  June  30?  1949,  p.  24-26,  1949. 

•  »  1  *  ... 

Director’s  Annuel  Report,  Home  Economics.  Mississippi  Form  Res,  13(7)i6-7, 
1950.  . 

, Peach- varieties  compared  in  quick-freezing  tests,  J.P,  Over cash  and. C,H, 
Ragland.  Mississippi  Barm  Res*  13  (l ) i 80 ' 1950o 

The  southern  farm  family  in  an  era  of  change,  D„  Dickins,  Rural  Sociology 
15 (3): 232-241 *  1950. 


MISSOURI 


Progress  Reports  in  Missouri  Station  Bui,  528,  Annual  Report  for  1947-1948, 

•t>.  6-7,  34-35.  1949.  ' 

•  •  • 

A  serviceability  study  on  kitchen  towelings  of  various  fiber  contents,  A. 

Ginter,  K.  Gray  and  E.  Be’an.  Missouri.  Station  Res0  Bui,  448,  20p,  1949. 

<  .  * 

Storage  of  f  rozen  meats,  poultry,  eggs,  fruits,  and.  vegetables,  S.B,  Shirky, 

F.  Bowman,  J.E.  Comfort,  X.  Flynn,  S.M,  Funk,  A.D,  Hibbard,  K,  Huff,  M, 
•Mangel,  A.E.  Murneek,  W.H.E.Reid  and  ‘J,*C0  ¥ooley0  Missouri  Station  Res, 

Bui,  440,  78p,  1949. 

Home-  pasteurization  for  safe'  milk,  J.E.  Edmondson.  Missouri  Station  Cir* 

342,  lip,  1949. 

Maternal  nutrition  and  hydrocephalus  in  infant. rats,  B.L.  O'Dell  and  A,G. 
Hogan.  Fed.  Proc,  [Fed,  Amer.  Soc,  Exptl,  Biol,]9(l)l  Pt.  I,  367.  1950. 

Calcium  phosphate  deposits  in  guinea  pigs  and  the  phosphorus  content  of  the 
diet,  AtG.  Hogan,  W.0,  Regan,  and  W.B.  House.  Jour.  Nutr0  4l (2) : 203-213.1950. 


,  '•••'  •  MONT  AHA 

The  vitamin  A  potency  of  Montana  butter,  J.L.  Brence  and.  J.A.  Nelson.  Mon¬ 
tana  Station  Bui,  465,  l8p.  1949.  * 
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Thiamine  and  riboflavin  retention  in  beef  during  roasting,  canning  and  corn¬ 
ing,  H.L.  Mayfield  and  M.T,  Hedrick.  Jour.  Amer,  Dietet.  Assoc*  25 (12) ? 1024- 
1027v  .1?49.  . 

Parents1  attitudes  toward  their  children,  Kf  Roy.  Jour,  Home  Econ.  42(8)? 
652-653®  1950..  . 

*  .  r  .  ,  , 

«  •  * 

NEBRASKA 

Liquid  loss  from  glass  jars  processed  in  the  pressure  cooker,  A.E,  Bar agar 
Nebraska  Station  Res,,  Bul„  163, '  27p.  1949. 

Nitrogen,  calcium,  phosphorus,  -and  ba sal- energy  metabolism  of  obese  college 
women  during  weight  reduction,  R.M.  Levertbn  and'  E.N,  Rhodes,  Jour,  Amer, 
Dietet,  Assoc.,  25  (12):  1012-1016.  1949. 

Nutrition  in  the  Philippines,  R,M.  Leverton,  Pood  and  Nutr.  News  [Nat,l. 
Livestock- and  Meat  Bd]  22(7):1,  4,  1950® 

Savings  of  farm  and  town,  families,  M.I.  Liston.  Jour.  Home  Econ.  42(6):439- 
440,-  1950.  .  ’  ' 

The  nutritive  value  of  legume  seeds. — X,  Effect  of  autoclaving  and  the  tryp¬ 
sin  inhibitor  test  for  17  suedes,  RaW,  Borchers  and  C.W.  Ackerson.  Jour, 
Nutra  41(2): 339-345.  1950.  ••  _ 


NEVADA 

0  ■  1 

Consumer  demand  for  turkey  parts  in  retail  markets  in  Reno,  Nevada  November 
15,  1948  to  January  15,  1949®  December  1949  [Coop:  BAE,  PMA  of  USDA], 


NEW*  HAMPSHIRE 

Tomatoes  for  New  Hampshire,  J.R.  Hepler,  E.E.  Ellis,  M.C.  Richards  and  J.G, 
Conklin.  Nejtf  Hampshire  Ext.  Cir.  299.  20p,  1950. 


NEW  JERSEY  '  ' 

Progress’ Reports  in  the  New  Jersey’ Station  70th  Annual  Report  for  the  year 
1948-1949,  p.  113-121.  1950. 

Farm  housing  in  the  Northeast. — A  survey  of  facilities,  activities,  possess¬ 
ions,  and  preferences  of  families  on  owner-operated  farms,  G-.H.  Beyer  (with 
assistance  of  Northeastern  Farm  Housing  Technical  Committee).  New  York 
(Cornell)  Station  Memoir  292,  458p.  Ithaca,  N.Y.?  Cornell  Univ.  Press.  1949® 

Effect'  of  tryptophane,  depletion  end  repletion  on  enzyme  activities  of  tis¬ 
sues  9f  chick,  ¥.0,  Russell,  M.W.  Baylor  and  I.M.  Lane.  Fed.  Proc.  [Fed, 
Amer.-  Soc,  Exptl,  Biol.]  9(l)?Pt  I,  368-369.  1950. 

*  , 

Biological  oxidation  of  industrial  wastes,  Henkelekian. 

Wastes  22 (l) :87-93.  1950. 


Sewage  and  Indus. 
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•  Carotene  and  8300x1310  acid  in  carrots  during  growth,  storage  and  cooking, 
E.M,  Lantz.  New  Mexico  Station  Bui,  350,  19pc  19^9o 


Pinto  "bean  Breeding  investigations  in  New  Mexico,  G0N.  Stroman,  J.  Carter 
and  S.  Paur.  New  Mexico  Station  Bui,  35^,  l6p0  1950o 


Relation  of  variety  and  locality  to  niacin  and  riboflavin  content  of  dried 
Beans  frown  in  three  years,  H„W.  Taugh  and  E,M.  Lentz.  Pood  Res,  15(^)s 

308-312*  1950o 


NSW  YORK  [Cornell! 

Soaps  and  other  detergents,  L.  Williamson,  New  York  (Cornell)  Ext,  Bul0  767, 
l4p0  19^9,  • 

!• 

How  Mrs,  Consumer  Buys  potatoes  in  New  York  City,  R.L*  Childress,  New  York 
(Cornell)  Station  A.E.  719/  15p.  1950,  •  •  • 

Wills  and  other  ways  to  transfer  property  to  heirs,  A.  Aikin  and  D,  Klitzke. 
New  York  (Cornell)  Ext.  Bui*  79^+,  1%);  1950, 

How  will  your  prooerty  Be  distributed  if  you  die  without  a  will?  New  York 
State  College  of  Home  Economics,  Cornell  Univ,  Leaflet,  Processed,  1950« 

t  '  » 

Cake  quality  and  Batter  structure, .  .Effects  of  formula,  temperature  of  in¬ 
gredients,  kind  of  fat,  and  method  of  mixing,  M.B,  Hunter,  A.M.  Briant  and 
C.J.  Personius.  New  York  (Cornell)  Station  Buie,  860,  59p,  1950o 

Consumer  purchases  of  fresh  vegetables  at  retail,  19^6-19^7  through  19^8-19^9, 
M.'P,  Rasmussen  and  W.B.  Hinkle,  22p.  1950. 

Parm  family  trends  seen  in  housing  survey,  G-.E.  Beyer./'  Parm  Res,  [New  York 
Cornell  and  State]  16 (2) 8 7*  1950, 

G-roton  township  -  a  well-fed  community,  L,A0  Maynard.  Farm  Res,  [New  York 
•Cornell  and  State]  l6(3)i8.  1950,  *  '  • 

•  »  •  .  *  * 

Homemade  cake  mixes,  M.H,  Piment©l  and  A.M.  Briant,  Farm  Res,  [New  York 
Cornell  and  State]  16(3)810,  1950, 

Parm  housing  in  the  Northeast .. 0a  survey  of  facilities,  activities,  possess¬ 
ions  and  preferences  of  families  on  owner-operated  farms,  G-.H.  Beyer  (with 
assistance  of  Northdastern  Farm  Housing  Technical  Committee)  New  York(Cor- 
nell)  Station  Memoir  292,  458p,  Ithaca,  N,Y.  Cornell  Univ0  Press.  19^9* 

•:  —  *  '  ‘  *  ■' 

Erosion  of  molar  -teeth  By  acid  Beverages,  C.M,  McCay  and  L,  Will.  Jour0 

Nutr,  39 (3): 313-324.  19^9.  .  ' 

,  %  •  * 

Age  of  animals  in  relation  to  the  utilization  of  calcium  and  magnesium  in 
the  presence  of  oxalates,  F.E.  Lovelace,  C’.H.  Liu  and  C.M.  McCay.  Arch, 

Biochem,*  27 (11:48-56.  1950«  *  •  *■  « 

f  •  "  -  *  .*  *>  ^  ’  1  • 

Diet  and  a.ging,  CcM.  McCay.  Vitamins  and  Hormones  7:147,  1949* 
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Calcium  retained  from  one  level  of  intake  by  six  adolescent  girls,  F.A. 
Johnston,.  D.  Schlaphoff  end  T.  McMillan.  Jour,  Nutp.  4l  (JL) :  137-147 <•  1950. 

Serum  iron  levels  of  adolescent  girls  and  the  diurnal  variation  of  serum 
iron  and  hemoglobin,  D,  Schlaphoff,  F..A.  Johnston  ,and  E.D. .  Boroughs.  Arch* 
Biochem.  28 (2) : 165-173.  1950* 

Nutritional  status  -survey,  Groton  township*  New  York.  —  I,  The  dietitian  and 
surveys:  Description  of  the  sample,  C.M.  Young,  H.H.  Williams,  N.S.  Moore, 

0,  Wilhelmy,Jr.  and  L,A«  Maynard* — II,  Nutrient  usage  of  families  and  in¬ 
dividuals,  CoM.  Young  and  H.L,  Pilcher.  Jour,  Amer,  Dietet.  Assoc,  26 (10): 
771-775;  776-781.  1950, 

4  *  " 

A  microbiological  assay  for  vitamin  B-,2  using  Lactobacillus  leichmannii. 

H.T,  Peeler,  H„  Yacowitz  and  L.C.  Norrist  Proc0  Soc.  Exptl.  Biol,  and  Med, 
72 (2): 515-521.  1949.  ...  V  -  ' 

Further  studies  on  the  relationship  between  illumination  and  the  ascorbic 

acid  content  of  tomato  fruits,  G.F.  Somers,  K.C.,  Hammer  and  W.C.  Kelley, 

Jour.  Nutr.  4o(l): 133-143.  1950. 

Iron  content  of  cocoa,  baking  chocolate  a.nd  milk  chocolate,  F.A.  Johnston 

and.  A,  Collier.  Jour*.  Amer.  Dietet.  Assoc.  26  ( 2 ) ?. 93 •  1950. 

Perspiration  an  a  factor  influencing  the  requirement  for  calcium  and  iron, 

F. A.  Johnston,  ,I*J.  McMillan  a.nd  E.R.  Evans.  Jour,  Nutr,  42(2): 285-296. 
1950. 

Effect  of  freezing  rate  on  meat.  .Appearance,  palpability  and  vitamin  con¬ 
tent  of  beef,  F.A.  Lee,  R.F.  Brooks,  A.M,  Pearson,  J.I.  Miller  anf  F,  Volz. 
Food  Res.  15(l):8-15.  1950. 

f  •  '  *.  „ 

.  •*,  '  *  • 

Influence  of  ingredients  on  thiamine  pnd  riboflavin  retention  and  quality 
of  plain  muffins,  A.M.  Briant  and  A.M.  Klosterman.  Trans.  Amer.  Assoc, 
Cereal  Chem.  8 (l): 69-77.  1950. 

Methods  for  judging  flavor  and  od_or  of  cooked  potatoes  from  soils  treated 

for  wireworm  control,  A.M,  Briant.  Amer.  Pot,  Jour,  26 (8): 300-304.  1949. 

% 

»  x 

Effect  of  thawing  and  cooking  methods  on  palatability  and  nutritive  value 
of  frozen -ground -meat. — I,  Pork,  K. .Causey, .E.C. .Andreassen,  M.E,  Hausrath 
C.  Along,  P.E,  Ramstad  and  F,  Fenton. — II,  Beef, — III,  Lamb,  K.  Causey,  M. 

G.  Hausrath,  P.E,  Ramstad  and  F.  Fenton.  Food.  Res,  15  (3)  •  237-248;  249— 255; 
256-261,  1950, 

,fc  “  * 

*  •*  s 

Effects  of  four  cooking  pressures  on  commercially  frozen  broccoli,  K.  Causey 
and  F.  Fenton.  Jour,  Home  Econ.  42 (8): 649-651.  1950. 

^  •  • 

-National  marketing  research  workshop,  M.A.  Rollins.  Jour.  Hoipe  Econ.  42(l): 
42-43.  1949. 

Meat-color  problem  is  closer  to  solution,  AeA,  Kraft  and  J.J.  Wanderstock. 
Food  Indus.  22 (l): 67-71.  1950. 
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Effect  of  zinc  on  oxidation  of  citric  acid  cycle  intermedia tes,  H.O.  Kunkel. 
Fed.  Proc.- [Fed.  Amer*  Soc.  Exptl.,  Biol.]  9 Cl ) ? P t «.  ‘I,  193*  195P* 

The  effect  of  bixin' and  carotene  on  the  oxidation  of  methyl  linoleate,  E.O. 
Kunkel.  and  W.L.  Kelson.  Jour.  Biol.  Chain.  183  (l) :  1,49-156  0  1950. 

Prevention  of  mold  growth  in  intact  eggs  by  treatment  with  a  cationic  deter¬ 
gent,  W.D.  Yushok  and  A0Lo  Romapoff.  Pood  Res.  ,15  (l )  £  1—7  •  1950® 


:  ,  :  .  .  .  NEW  YORK  STATE 

Fresh,  canned,  or  frozen. . .pie  apples  often  benefit  by  cplcium  treatment, 
Z..I.'  Kertesz.  Farm  Res,  [New  York  State  and  Cornell]  l6(l)i3«  1950. 

•  *  i  . 

Pickle  making  orinciples,  C.S.  Pederson,  Farm  Res,  [New  York  State  and  Cor¬ 
nell]  16(3):4.‘  1950. 

Now, ..true  ?,pple  flavors,  J,.C,  .Honing.  Coffee  and  Tep  Indus,  72  (12) :  73-74, 
1949. 

Effect  of  .freezing  rate  on  meat.  Appearance,  pal? tability  and  vitamin  con¬ 
tent  of  beef;,  P.A.  Lee,  'R.F.  Brooks,  A.M.  Peapson,  J.  I,  Miller  and  P.  Volz, 
Pood  Res.  15(1): 8-15.  1950. 

Apple  ice  and  apple  ice  cream.  .  .possible  by  use  of  apple  juice  concentrate, 
J.C.  Hening.  Pood  in  Canada  10 (4): 28.  1950. 

Report  on  ice  cream,  J.C.  Hening  and  C.S.  Pederson.  The  Ice  Cream  Field 
April  1949,  p»  62c.  •  .  .  . 

The  genus  Pediococcus,  C.S.  Pederson.  Bact.  Rev.  13(^):225.  1949. 


NORTH  CAROLINA 


Progress  Renorts  in  North  Carolina.  Station  71st  Annual  Report  for  the  fiscal 
year  July  1,  1947  to  November  30,  1948,  Res,  and  Farm.  7(Prog.  Rpt.  4): 44, 
50.  1949. 

Planning  your  .homestead,  J.H.  Harris,  North  Carolina  Ext.  Cire  346,  11+p. 
.1949.  . 

*  ^  » 

*  -  % 

Softening  of  commercial  cucumber  s-lt-stock  in  relation  to  polygalacturonase 
activity,  T.A.  Bell,  J.L„  Etchells  and  I.D,  Jones.  Food  Tech.  4 (4) : 157 — 

163. .1950.  •  '  '  .  • 

’  4  » 

Relationship  of  the  Lactobacillus  bulgur icus  factor  to  pantothenic  acid,  R, 
A.  McRorie,  P.M.  Masley  and  W.L0  Williams.  Arch.  Biochem.  27 (2) : 471-473, 
1950. 


NORTH  DAKOTA  •  -21- 

P.rogress  Reports  ^ip 'North  Dakota  Station  Bulletin  356,  Annual  Report  for 
the  fiscal  year  July  1,  1948  to  June  30,  1949,  p,.  28, 

Souse  aspects  of  the  Bread  -staling  problem,  R.E.- Harris,  3imo,  Bui, [North 
Dakota  Station],  12 (1) *30-35 •  1949.  '  -  .  .. 

%  ^  •  *  *  .4  .  ni  t  .  .  '  r  <  '  •  < 

Milk  products  in  Bread  making,  R.H,  Harris,  Dimo  Bui,  [North  Dakota 'Station] 
12 (5): 149-154.  1950, 

Riboflavin  and  niacin  content  of  green  snap  Beans,  E.  Kelly.  Bimo,  Bui, 
[North  Dakota  Station]  12 (5') *  155-159.  1950. 

Observations  on  the  addition  of  chemical  ingredients  to  flour  and  Bread,  R, 

H.  Harris.  Bimo.  Bui,  [North  Dakota  Station]  12(3):8l~83*  1950. 

*  t 

Effects  on  Baking  quality ^of  Blending  durum  wheat  flour  with  Bread  wheat 

flour,  R.E.  Harris  and  L.D.  SiBBitt.  Baker’s  Digest  l4(4);21-26,  35«  1950. 

'*  %  ♦ 

Kinetics  of rthe  action  of  the  sodium  salt  of  2,4  -  dichloro-phenozyacetic 
acid  on  the  germ  lipase  of  wheat,  *0.  J.  ICvammi,  C.O,  Claggett  and  W.B,  Treu- 
mann.  Arch.  Biochem,  24(2): 321-328.  1949. 


Progress  Reports  in  Ohio  Station  Bui.  695,  68th  Annual  Report  for  the '.year 
ended  June  30,,  1949*  -p.  ,87-88. ,  1950  .  ,  y;  • 

Price  and  quality  comparison  of  selected  frozen,  fresh,  and  canned  fruits 
and  vegetables,  R.W.  Sherman, -W.L,  Lenox  and  W.A.  Gould.  Ohio  Station  Res. 

Bui.  688,  19p.  ,1949.  .  „  ,  -  -  /  p  V  •  . 

Vitamin  A  potency  of  market  milk,  R.G.  Washburn,  J.W.  KiBBs  and  W.E.  Krauss, 
Ohio  Station  Res.  Cir.  8,  8p.  1950. 

Ohio  public  school  lunch  programs,  M.B.  Patton  and  L.G.  Sando.  Ohio  Earm 
and  Home -Res*  35(262):9.,  1950.  ,  •  ,  .  - 

High  quality  frozen  peaches,  R.R.  Barton.  Ohio  Earm  and  Home  Res.  35(264): 
35-36.  1950, 

•  .  '  ■  ,•  / 

Frozen  food  consumption,  R.W.  Sherman  and  J.W.  Sharp.  Ohio  Farm  and' Home 
Res.  35(26»:45.  1950. 

Eood  habit  supvey  of  Ohio  bigh  school  students,  L.G,  Sando  and  M.B.  Patton, 
Ohio’s  Health,  March  1950,  ' 

■  Study  of  Ohio  public  school  lunch  programs  reported, .  M.B.  Patton  and  L.G. 
Sando.  Ohio  Schools  28:  372,  November  1949,-  .1  .  .  .  ~ 

Vegetable-  acceptance,  at  the  elementary  school  level,  M.B,  Patton  and  L.G. 
Sando,  Ohio  Schools  28:110.  March  1950. 

•  t 

Eactprs  related  to  the  serviceability  of  nylon  marquisette  glass  curtains, 

T.L.  Erwin.  Jour.  Home  Econ.  42 (6 ): 447-448 ,  1950. 

*  ■  .  * 
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Bacterial  flora  of  frozen  egg  products,  C,  Wrinkle,  H.H.  Weiser  and  A.R. 
Winter.  Food  Res.  15(2):91r98,  1950,  ’•  - 

Studies  on 'meet  .—-I,  The  "biochemistry  of  "beef  as  related  to  tenderness. —  IX, 
Observations  on  relation  of  "biochemical  factors  to  changes  in  tenderness, 
S.A.  Eusaini,  F.E.  De  a.  the  ridge,  L.E.  Kunkle  and  H*1T*  Draudt.  Food  Teche4 
(8): 313-316;  4(9) 5366-369*  1950.  -  \  , 


•  *  OKLAHOMA  •  ■ 

*  •  ‘  V  •  •  '  '  *  *  *  ■  n  ’ .  ,  ,  * 

.  4  \  i  I  .  • 

Marquisette  curtains:  A  comparison  of  various  fibers  and  finishes,  D.  Saville 
Oklahoma  Station  Bui-*  B-344, ■. 'l4p c  Y950.  v  •'  ,  ;  ' 

%  . .  •  ]  '■  .  ■  ■;  •  ; 

The  protein  and  crude  carotenoid  content  of  hybrid  and  open-pollinated  corn; 
a.  summary,  J.E. '  Webster, ,  J,  S.e  Brooks  and  C',3.  Cross,"  Oklahoma  Station  Tech. 

Bui,  36,  7p«  1949*  .  ;  ■  ‘  '•  •  •  •  •  •  '  . 

% 

Watermelon  sirup  produced  as  by-product  of  seed.  Farm  Res.  Flashes  [Okla¬ 
homa  Station]  ITovember  19^9*  ' 

The  effect  of  supplementation  of  high  corn  diets  on  rat  reproduction  and 
lactation,  A~B.  Wa.tts,  W.  Swank,  R.«X.  Ohman,  0.3.  Ross  and  R.W.  MacVicar. 
Jour,  ITutr.  4l (4)5533-543.  1950. 

Effect  of  protein  level  and  inanition  on.  glutamine  content  of  rat  tissues, 

H,  Tigerman  and  R.W.  MacYicar.  Proc,  Soc.'Exptl.  Biol,  and  Med.  72(3)s 
651-653.  1949. 

Influence  of  dietary  protein  on  glutamine,  cqntenf  of  rat  tissues,  E.  Tiger- 
man  and  R.W.  MacVicar.  Fed.  Proc.  [Fed.  Amer,  Soc.  Exptl.  Biol.]  9(l):  Pt. 

I,  238.  1950. 


OREGON 

Progress  Reports  in  Oregon  Station  Bui.  477,  Annual  Report  for  the  year  end¬ 
ing  June  30,  19^9,  p.  63-68,  120-126.  1950. 

\  *;  -  •  « 

Ascorbic  acid  requirements  of  older  adolescents,  C.A.  Storvick,  3,-L.  Davey, 

R.M.  Nitchals,  R.E.  Coffey  and  M.L,  Fincke.  Oregon  Station  Tech.  Bui.  18, 
67p<  1950.  f  ,V .  "  ,  ■ 

»  «  * 

Dental  caries  experience  among  selected  population  groups  in  the  State  of 
Oregon,  D.M.  Had jimerkos,  C.Ao  Storvick,  J.H.  Sul'liVen.  Oregon  Station  Bui. 
19,*4lp.  1950  o 

Vitamin  A  potency  of  Or^gop  butter,  P.E.  We swig,  J.R.  Ha  eg  and  R.  Simmons. 
Oregon  Station  Tech*  Bui.  17,  12p,.1949.  • 

Manufacture  of  jellies  and  preserves,  E.M.  Litwiller.  Oregon  Station  Bui. 
490,  4pJ  1950.  , 

Commercial  preservation  of  apple  juice,  E.H.  Wiegand  and  H.Y.  Young.  Oregon 
Station  Bui.  487  ,  4p.  1950.  r 
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* 

A  home  freezer  you  can  "build,  M.G.  Cropsey.  Oregon  Station  Cir,  Inf.  475* 
19p.  Processed  1950*  • 

Mortality'  and  morbidity  of  first  permanent  molars  in  freshmen  college  stud¬ 
ents,  D.M,  Hadjimarkos  end  C.A.  Storvick.  Orel  Surgery,  Orel  Medicine  end 
Orel  Pethology  3 (2) : 250-255.  1950, 

Geographic' variations  of  dental  caries  in  Oregon,-— II,  Dental  ceries  among 
institutional,  children  end  the  possible  -influence  of  certain  ecological 
fectors  on  Its  incidence.— Ill;  A  consideration  of  the  influence  of  some 
.  environmental  factors  on  the  ceries  experience  of  native-born  end  reared 
school  childrenin  two  regions,  D«K.  Eadjimarkos,  C.A.  Storvick  end  J.H. 
Sullivan.  Jour.  Dent*  Res,  28(6  ):594~599o  1949;  Orel  Surgery,  Oral  Med. 
and  Oral  Path.  3 (4) i 481-491.  1950* 

«  ’  .  r  ' 

Correlation  of  saliva  analyses,  with  dental  examinations  of  574  freshmen. at 
Oregon  State  College,  J.H.  Sullivan  and  C.A.  Storvick.  Jour.  Dental  Res. 
29(2):l-8-.  1950.  '  '  •  . 

St?tisticel  interpretation  of  salivary  analyses  on  555  school  children  in 
two  geographical  regions  in  Oregon,  J.H.  Sullivan  and  C.A.  Storvick.  Jour. 
Dental  Res.  29(2); 173-176.  1950. 

'  .  .  .  •  r 

Effect  of  baking  pan  material  on  heat  penetration  during  baking  and  on  qual¬ 
ity  of  cakes  made  with  fat,  H.  Charley,  Food  Res.  15 (2) t 155-168,  1950. 

Production  of  fruit  wines  in  the  . Pacific  Northwest,  H.Y.  Yang. and  E.H.  Wieg- 
and.  Fruit  Prod.  Jour,  and  Amer,  Ed.  Mfr.  29(l);8-12,  27,  29.  1949. 

i 

‘Investigation 'of  Barcelona  and  DuChilly  filbert  nuts. — II,  Isolation,  nu¬ 
tritional  evaluation  and  amino  acid  distribution  of  filbert  globulins,  S.C. 
Ean-g  and  J.S.  Butts.  Jour.  Nutr.  40  (3 ); 329~333o  1950. 

Spectrophotometric' characteristics  of  berry  wines,  H.Y.  Yang  and  E.H.  Wieg- 

ancL.  Fruit  Prod.  Jour,  and  Amer.  Food  Mfr*  29(5) • 138-140,  155.  1950* 

• 

Training  the  food  technologist  at  Oregon  State  College,  E.M.  Ditwiller.  Food 
Tech.  4(7): 274-277.  1950. 

Quick  method  for  the  determination  of  strawberry  mold  contamination,  P.E, 
Gilbert  and  E.H.  Wiegand.  Quick  Frozen  Foods  12 (ll ): 52-53.  1950, 

•  •  * 

Johan  G.C.T.  Hjeldahl. . .his-  method  for  determining  total  nitrogen,  C.A.  Stor¬ 
vick,  Jour.  Amer.  Dietet.  Assoc.  26 (10 )i 77 9-801.  1950. 

•%  s  '  ^ 

Pantothenic  acid  studies. — IX,  The  influence  of  dietary  pantothenic  acid  up¬ 
on  a  pantothenic  acid  conjugate  (PAC)  in  rat  tissues,  H.  Nishi,  T.E.  Xing 

and’V.H.  Cheldelin.  Jour.  Nutr.  4l (2) ; 279-291.  1950, 

»  *  '  *  . 

Selenate  inhibition  studies. — IV,  Biochemical  basis  of  selenate  toxicity  in 
yeast,  I.G.  Fels  and  V.E.  Cheldelin,  Jour.  Biol.  Chem.  185 (2) : 803-811.  1950. 
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Progress  Reports  in  Pennsylvania.  Station ^Bulletin  515*  62nd  Annual  Report 
for  the  fiscal  year  ending  June  30,  1949,  P.  21-23*  1949. 

Progress  Reports  in  Pennsylvania  Station  Bulletin  529,  63rd  Annual  Report 
for  the  fiscal  year  ending  June  30,  1950,  p.  16.  1950. 

Comparison  of  meat  and  legumes  in  a  controlled  feeding  program. — V,  Second 
study  with  regimens'  reversed  -  results  of  "blood  and  urine  testa'  and  function¬ 
al.  observations. — VI,  Seven-month  stud.y  of  twenty-four  children,  PeB.  Mack. 
Jour,  Amer.  Dietet.  Assoc.  25  (11 ) 5-943-948;  (12 ) :  1017-1021.  1949. 

American  standards  for  sheeting,  P.3,  Mack.  Jour.  Home  Econ.  4l(l0):563— 

566/19^9.  '  : 

Meat  in  the  diet  of  older  persons,  P.3.  Mack.  Pood  and.  Nutr.  News  [Nat’l. 
Livestock' and  Meat  Board]  2l(4)*l,  4.  1950.  ‘ 

Parm  housing  in  the  Northeast  -  A  survey  of  facilities,  activities,  possess¬ 
ions  and  preferences  of  families  on  owner-opera  ted  farms,  G-.H,  Beyer  (with 
assistance  of  Northeastern  Parm  Housing  Technical  Committee),  New  York 
(Cornell)  Station  Memoir  292,  458p*  Ithaca,  N.Y.s Cornell  Univ.  Press^  1949. 

Colorimetric  determination  of  reducing  sugars  with  triohemyl-tetrazolium 
chloride,  A.M.  Mattson  end  Co06  Jensen.  Analyt„  Chem,  22 (l ): 182-195*  1950. 

G-ood  peaches  canned  or  frozen,  P.N.  Hewetson.  Pennsylvania  Station  Bui* 

'515,  Supple  me  nt 1  No*.  1 .  62nd  Annual  Report  for  the  fiscal  year  ending  June 
30,  1949,  p;  1-10.  1950.  -  / 

Influence’  of  low  levels  of  protein  on  heat  production,  A.  Black,  K.H.  Meddy 
•andR.W.  Swift.  Ped.  Proc.  [Ped.  Amer, Soc.Exptl, Biol.]  9(l)lPt.  I,  352.  1950. 

Some  interrelationships  of  thiamine  and  fat  in  the  nutrition  of  the  rat,  M,M. 
Krider  and  N.B,  Cruerrant.  Jour.  Nutr.  4l (l ):  115-126.  1950. 

Amino  acids  in  high  and  low  protein  corn,  R.C.  Miller,  L.W.  Aurand  and  W.R* 
Plach.  Science  112(2898 );  57-58.  1950.  '  ' 

Preservation  of  meat  and  meat  products  in  frozen  storage,  P.T.  Ziegler,  R. 

C;  Miller  and  J.S,  Christian.  Pennsylvania  Station  Bui.  530,  24pc  1950« 

Analysis  of  drycleaning  detergents,  J.P.  Oesterling  and  Staff.  South  Af¬ 
rican  Dry  Cleaning  and -Laundering  Review  4(3):-ll-13.  1949* 

*  -  1  ■  •  *  '  •  .  . 

Bone  density  computing  machine,  W.N,  Brown, Jr.  Proc,  Nat  *1*  Electronics 

Conf.  5:64-71.  1950.  :  •  •  *■/ 

*  .  ... 

Cooking  methods  in  relation  to- family- nutrition,  P-.B.  Mack.'  Manual  of  the 
Electrical  Women’s  Round  Table,  Inc.  Proc.  1949  Workshop  for  Electrical 
•  Living.;  1949.  T  ;  *•  » 

Do  you  have  an  adequate  supply  of  soap?  Staff,  Laundry  Pellowship,  Ellen 
3.  Richards  Institute.  South  African  Dry  Cleaning  Review  3 (12): 7-10.  1949. 
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Family  food  and  health,  P.3;  Made,  The  Story  of  Our  Time-,  Encyclopedia 
Yearbook- 195®* 1B4.  "The  Grolier  Soc.  Inc.  and "the ' Richards  Co,,  Inc.;  Hew 
York;  1950*  - 

The  function  of  test  bundles,  P-.3.  Mack.  The  South  African  Dry  Cleaning 
and  Laundering  Review  4(4);8-9.  1950*  .  *  *.  : 

Historical  background  of  abrasion  testing,  M.H.  Zook.  Amer.  Dyestuff  Rptr. 

39(19)5625-627 . 1950. 

Milk  in  the  Pennsylvania  human  nutrition  studies,  P.3.  Mack.  •  Milk  Industry 
Fdn,  Convention  Proc,  6'll7-22.  1949.  •  ■  -  * 

Laundry  test  bundle- analyses,  S-taff,  Laundry  Resc  Fellowship,  Ellen  H.  Rich¬ 
ards  Inst.  Bui.  Chem.  Res.  Inst.  Tokyo  2:8-12.  1950. 

Pennsylvania  -  A  leader  in  human  nutrition  research,  P-,3.  Mack.  Pennsylvania 
ia-'s  Health'  10(3)0-8.  1949, 

■  # 

Pennsylvania1  s  laundry  control  system,-  Staff,  Laundry  Fellowship,  Ellen  H.- 
Richards  Inst.  South  African  Dry  Cleaning  and  Laundering  Rev.  4(8):7-H*  1950 

A  practical  test  fabric  service^  j.F.  Oesterling  and  Staff,  Drycleaning  Fel- 
lowship,  Ellen  H.  Richards  Inst.  South  African  Dry  Cleaning  and  Laundering 
Rev.  4 (lO);  10-11.  1950.  -  •  ' 

■»  « 

Spots  and  spotting,  Staff,  Drycleaning  Fellowship,  Ellen  H.  Richards  Inst, 

The  South  African  Dry  Cleaning  and  Laundering  Rev.  4 ( 7 ) s 4—8 .  1950. 

A  ,  r 

Studies  on  soap,  builders,  J.F.  Oesterling  and  Staff,  Laundry  Fellowship, 

Ellen  H.  Richards  Inst.  Bulletin  of  Chem.  Res.  Inst.,  Tokyo  2:13-20.  1950. 

*T  t  >  *  •  ,  * 

Titration  in  the  laundry,  Staff,  Laundry  Fellowship,  Ellen  H.  Richards  Inst. 
The  South  African  Dry  Cleaning  and  Laundering  Rev,  4(4): 8,  1950. 

♦  «  r 

The  use  of  moisture  in  cry-cleaning  procedures,  Staff,  Drycleaning  Fellow¬ 
ship,  Ellen  F.  Richards  Inst.  The  South  African  Dry  Cleaning  and  Launder¬ 
ing  Rev.  4(l0);ll-l4.  1950. 

The  work  of  the  laundry  research  fellowship  at  the  Pennsylvania  State  -Col¬ 
lege,  P.E.  Mack.  The  South  African  Dry  Cleaning  Rev.  4(5): 4.  1950. 


PUERTO*  RICO  • 


West  Indian  cherries  and  production  cf  ascorbic'  acid,  C.G-.  Moscooo.'  Puerto 
Rico  Station  Misc.  Publ.  2,  9p.  Processed.  1950. 

Ascorbic  acid  content  and  other  characteristics  of  the ;West  Indian  cherry, 
C.F.  Asenjo  and  C.G.  Moscosco.  Food  Res*.  15  (2) :  103-106. ‘  1950. 

Growth  'response  of  folic  acid-depleted  rats'  to  supplementation  with  tropical 
foods,  C.F.  Asenjo,-  A.- 1.  Muniz  and  H.L.  Quintana.  Food  Res,  15 (4) : 326-330* 
1950. 
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Influence  of  vitamin  B-^  on  e  sue cinyl sulfa thiazole— induced  dietary  defic¬ 
iency  in  rats,  C„F,  Asenjo.  Fed;  Proc.  [Fed.  Amer.  Soc,  Bxptl,  Biol,]  9 
(1):  Pt.  I,  147-148.  1950. 

Vitamin  E  and  hepatic  necrosis,-  liv  Coettsch".  •  Fed,  Proc.  [Fed.  Amer.  Soc. 
Bxptl.  Biol „ ]  9(1):  Pt.  I,  177-170.  1950.  ■ 


RHODE  ISLAND 

Progress  Reports  in  Rhode  Island  Station  Contrib.  763,  62nd  Annual  Report 
for  the  year  ending  December  31,  1949,’  p.  4-5.  1950. 

Rhode  Island  farmhouses,  B.K.  Kuschke  and  G.HC  Smith.  Rhode  Island  Station 
Contrib.  762,  46p.  1950.  •  '  -  •  •  -  '  ” 

Farm  housing  in  the  Northeast  -  A  survey  of  facilities,  activities,  poss¬ 
essions,  and  preferences  of  families  on  owner-operated  farms,  G-.E,  Beyer. 

(with  assistance  of  Northeastern  Farm  Housing  Technical  Committee)  New 
York  (Cornell)  Sta.  Memoir  -292,  ■  458p*.  Ithaca,  N.Y.:  Cornell  Univ,  Press.  1949. 
«  ”  • 

.  •  SCUTE  CAROLINA  p/.  "  ’  V’ 

Progress  Reports  in  South  Carolina  Sta0  6lst  Annual' Report  for  the  year 
ended  June  30,  1948,  p,  20-21,  49.  1959. 

*-  . 

rt  •  • 

Some  dietary  attitudes  and  ideas  among 'rural  school  children  in  South  Car¬ 
olina.  A.M.  Moser.  South  Carolina  Sta.  Bui.  384,  28p.  1950. 

i  ' 

•  »  • 

. Producing  better  corn -meal  and  grits  in  South  Carolina,  3.J.  Lease,  M.D. 
Farrar,  and  L.V.  Johnson.  South  Carolina  Sta.  Cir.  78,  6p.  1950. 

Improving  corn  meal  and  grits,  E.J.  Lease  and  L.W.  Johnson.  South  Carolina 
Sta.  Circ  75,  8p.  1950. 


SOUTH  DAKOTA  • 

Progress  Reports  in  South  Dakota  62nd  Annual  Report  for  the  year  ending  June 
30,  1949,  P.  78-80.  1950.  '  ‘  ... 

Fruits  and  vegetables  —  in  the  home  freezer,  L.M.  3urrill  and  B.  Alsup. 

South  Dakota  Farm  and  Home  Res.  1 (2): 32-33*  1949-50. 

Deep  freeze  or  locker  plant ,  E.A.  Pierce.  South  Dakota  Farm  and  Home  Res, 
1(2)  829-31.  19^9-50.  • 

Cultured,  buttermilk  from  non-fat  dry  milk  solids,  A.Ae  Schock  and  D.F,  Breaz- 
eale*  South  Dakota.-  Sta,  Bui.  391/ 31p.  1948„-  '  * 

Chemical  changes  in  wool  resulting  from  wear  and  dry  cleaning,  E„L.  Phelps, 
L.0.  Lund  and  H.W.  Norton.-  Amer0  Dyestuff  Rptrc  39(6 )$ 177-180,  202.  1950. 
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A  study  on  the  relation  and  adjustment  of  "blood  plasma,  level  and  urinary- 
excretion  of  ascorbic  acid  to  intake,  K.L.  Dodds,  E.L.  Price  and  F.L.  kac- 
Leod,  Jour.  ITutr.  40  (2): 255-263 c  1950. 


.  TEXAS 

V  • 

« 

The  effect  of  cleaning  on  the  grade,  staple  and  price  of  cotton,  M.A.  Grimes. 
Texas  Station  Bui.  723,  38p»  1950.  . 

.  "  4  *  •  •  • 

Quick  freezing  tests  with  southern  pea  varieties,  T.S.  Stephens'  and  V.H, 
Brittingham.  Texas  Progress  Report  1253,  3p.  Processed.  1950. 

Citrus  preferences  among  customers  of  selected  stores,  X„A.  Fuggett,  J.A. 

Bay ton  and  R.W.  Bitting.  Texas  Station  Bui.  722,  48p.  1950. 

*  *  i  •  • 

Storage  tests  with  unwrapped  frozen  fryers,  E.D.  Parnell,  O.D.  Butler  and 
S.  Cover.  Texas  Station  Progress  Report  1270,' 6p0  Processed.  1950% 

Safe  methods  for  canning  blackeye  peas  at  home,  S.  Cover.  The  Extensioner 
36(3)811.  1950. 

Better  corn  meal  and  grits  preparation,  J.  Whitacre.  The  Extensioner  35(8): 
11.  19^9. 

> 

Vitamin  content  of  southern  peas  at  different  stages  of  maturity,  L.R.  Rich¬ 
ardson,  K..E,  Brittingham,  J.  Whitacre,  H.M.  Reed  and  E.  Williams.  Jour. 

Amer.  Dietet,  Assoc.  26(1)04-39*  1950, 

Retention  of  B  vitamins  after  large-scale  cooking  of  meat. — II,  Roasting  by 
twp  methods,  S.  Cover,  E,M.  Dilsaver,  R.M.  Rays  and  W.H.  Smith.  Jour.  Amer. 
Dietet.  Assoc.  25  (ll)  049-951*  1949. 

» ■  t 

Th$  essential  amino  acid- (except  tryptophan)  content  of  colostrum  and  milk 
of  the  cow  and  ewe,  K.A.  Kuiken  and  P.B.  Pearson.  Jour.  ITutr.  39(2): 167- 
176.  1949,  *  ''  '  1  ;  • 

Occurrence  of  conjugase  in  e  gg  yolks,  ’  J.R.  Couch,  E.  Panzer , : and  P.B.  Pear¬ 
son.  Proc.  Soc.  Exptl.'Biol.  and  Ked.  72(1)09-42,  1949.  *  * 

Comparative  studies  in  niacin  metabolism.  The  fate  of  niacin  in  man,  rat, 
dog,  pig,  rabbit,  guinea  pig,  goat,  sheep  and  calf,  W.A.  Perlzweig,  E.  Rosen 
and.  P.B.  Pearson,  Jour.  ITutr.  40 (3) t453— 469.  1950. 

*•  t  »,  • 

Spectrogranhic  evidence  of  deficiency  of  unsaturated  fatty  acids  in  serum 
and  tissues  of  dogs  on  a  low-fat  diet,  H.F.  Wiese,  R.T.  Holman  and  A,F0  Han¬ 
sen.  •  Fed.  Proc.  [Fed.  Amer.  Soc.  Exptl.  Biol.]  9 ( 1 ) 5  Pte  I,  374.  1950, 

Congenital  anomalies  in  th*e  chick  due  to  vitamin  B]_2  deficiency,  0.  Olcese, 
J.R.  Couch,  J.H.  Quisenberry  and  P.B.  Pearson.  Jour.  ITutr.  4l (3): 423-431, 
195°. 

Displacement  analysis  of  lipides. — III,  Separation  of  normal  saturated  fatty 
acids  from  formic  to  behenic,  R.T.  Holman  and  L.  Hagdahl.  Jour.  Biol,  Chem. 

I82(l) J’  421-427.  1950. 
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Spec  tropho  tone  trie  steadies  of  the  oxidation  of  fats* —  IX,  Coupled  oxidation 
of  vitamin  A  acetate,  R.T.-  Holman.  »  Arch.  Bioch'ema  26(l):85-91.  195.0a 

fc  •  *  a  ‘  • 

Crystalline  lipoxidase. — III,  Amino  acid  composition,  R.T.  Holman,  F.  Panzer 
andB.S.  Schweigert.  Arch,  Biochem.  26 (2)’ 199-204.  1950* 

The  role  of  glutamic  acid  in  arginine  synthesis  hy  Lactobacillus  arabinosis 

D.W,  Hood  and  C.K.  Lyman a  Jour,  Biol,  Chem,  185  (l) : 39-44*  1950, 

•  #  ■  » 

Polyethenoid  fatty  acid  metabolism, — II,  Deposition  of  polyunsaturated  fatty 
acids  in  fat-deficient  rat-s  upon  single  fatty  acid  supplementation,  C.  Wid- 
mer,Jr.  and  Holman.  Arch.  Biochem.  25  (l)  :  11-12.  1950* 


■  UTAH  •  ”  ’  •  •  • 

Relation  of  nutrition  to  rheumatic  fever  investigated,  E.B.  Wilcox  and  D.Af 
Greenwood,  Farm  and  Home  Sci.,  [Utah  Station]  11  (3)  ?56-57o  1950. 


VERMONT  ,  - :  : 

;  Quality  of  vegetables  for  home  freezing,  R,  Eopp  ahd  S.B0  Merrow.  Vermont 
Station  Pamphlet  22,  l4p,  1950* 

The  hydrolysis  of  vitamin  A  ester,  R.F.  ICrause  and  C.  Alberghini.  Arch, 
Biochem.  25 (2) i 396-400,  1950.  *  •  ... 


VIRGINIA 

Progress  Reports  in  Virginia  Station  Annual  Report  for  the  period  July  1, 
1947  to  June  30,  1949,  p.  8-9,  17,  18,  19,  72-73.  1949. 

Food  consumption  in'  a  rural  area  of*  Southwest  Virginia,  W.T.  Dean.  Jour. 
Amer,  Dietet,  Assoc,  26 (7) *517-522,  1950, 

New  progress  in  fruit  flavor  recovery,  •  E.L.  Griffin,  L.L.  Davis,  N.H.  Eisen- 
hardt  and  M.S.  Heller.  Food  Indus,  21 (ll) : 47-49,  196,  198.* 1949* 


.  ,  .  *  <’  '  WASHINGTON 

.1  _  * 

Unifine  flour .. .milling,  baking,  and  consumer  tests,  Division  of  Industrial 
Research  in  cooperation  with  Washington  Agricultural  Experiment  Station* 
Washington  State  Inst.' Tech.  Bui * • 206 ,  40p.  1950. 

The  ascorbic  acid  and  carotene  content  of  frozen  peaches  and  boysenberries 
defrosted  vrith  dielietric  heat,  G.E.  Cooper,  M.M.  Hard  and  C.L,  Bedforda 
Food  Techi  3 (12) :408-4l0.  1949*  .  ■  •  • 

Demonstration  of  a  fatty  acid  oxidase  in  frozen  poultry  fat,  P.  Ellman  and 
B,A.  McLaren.  Science  110 (2866) :591-592*  1949. 

,  t  *  1  • 

Formation  of  reducing  substances  in  uea  seeds,  J.M.  Lawrence.  Arch.  Biochem. 
2?(l):l-5.  1950. 
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Farm  housing;  in  the  Northeast ... A  survey  of  facilities,  activities,  posses¬ 
sions,  and  preferences  of-  families  on  owner-operated  farms,  G-.H.  Beyer  (with 
assistance  of  Northeastern  Housing  Technical  Committee) .. Hew  York  (Cornell) 
Station  Memoir  292,  458p.  Ithaca,  17.Y.P  Cornell  Univ,  Press0  1949. 

WISCONSIN  ‘  ' 

.  *  *  ...  >  ,  • 

Progress  Reports  in  Wisconsin  Station  Bulletin  487,  65th  Annual  Report  for 
the  year  ended  June  30,  1948,  Pt,  I,  p.  49-57,  73-87,  1949, 

Consumer* acceptance  of  dry  milks  in  quantity  cookery,  -E.L.  Cook  and- D.L« 
'Eusseman.  Wisconsin  Station  Res, -Bui.  164,  32p«  1950* 

Urinary  and  fecal  elimination  of  B5  and  pyridoxic  acid  on  three  levels 
of  intake,  E,  Linkswiler  and  M.S.  Reynolds,  Jour,  Nutrc  4l (4) :523~532.  1950. 

Effect  of  adding  soy  flour  upon  the  protein  value  of  baked  products, .  M. S. 
Reynolds  and  G.  Hall,  Jour,  Amer.  Dietet.  Assoc,  26  (8) 5 534-589.  1950. 

Effect  of  cocoa  on  protein  utilization,  M.S.  Reynolds  and  R.A.  Beyer.  Jour, 
Amer.  Dietet.  Assoc.  26 (8) 5 590-591.  1950. 

The  nutritive  value  of  canned  foods, — XXXIII  [ll],  Amino  acid  content  of 
fish  and  meat  products,  J.B.*.  Heilands,  R„J.  Sirny,  I.  Sohljell,  F.M,  Strong 
and  C.A,  Elvehjem,— XLI  I,  A  study  of  the  protein  value  of  young  and.  mature 
peas  (pisum  satirrum),  R.G-.  Chitre,  J.N.  Williams, Jr.  and  C.A.  Elvehjem. 

•Jour.  Nutr .  39(2) ; 187-202.  1949;  42(2) : 207-219.  1950. 

»  ‘  ‘ 

A  submicrodetermination  of  glucose,  J.T.  Park  and  H.J.  Johnson.  Jour.  Biol, 

Chem,  181(1)5149-151.  1949. 

•  •  i  .  -  , 

Relation  of'  fat  deficiency  symptoms  to  the  polyunsaturated  fatty  acid  con¬ 
tent  of  the  tissues  of  the  mature  rat,  V.E.  Barki,  R.A.  Collins,  E.B.  Hart 

and  C.A.  Elvehjem.  Proc.  Soc.  Sxptl.  Biol,  and  Med.  71  (4)  5 69^696,  1949* 

*  ,  . 

Observations  on  folic  acid  deficiency  in  the  chick  in  the  presence  of  vita?- 
min  %i2,  C.A.  Nichols,  L.S.  Dietrich,  C.A.  Elvehjem  and  E.B.  Hart.  .Jour, 

Hutr.  39 (3): 287-298.  19^9.  •  .  .. 

The  relation  of  amino  acid  availability  in  dietary  protein  to  liver  enzyme 
activity,  J.1T,  Williams,  Jr.  and  C.A.  Elvehjem.  Jour.  Biol.  Chem.  I3l(2): 
559-564.  1949.  '  •  -  •  ■  . 

Factors  influencing  galactose  utilization,  Y.H,  Barki,  P.  Fiegelson,  R„A* 

Collins,  E.'B.;  Hart  and  C.A.  Elvehjem.  Jour.  Biol.  Chem.  181  (2)  :565-»57I*  1949. 

.  -  .  •-  •  , , 

.  *.  •» 

Sodium  and  its  relation  to  alloxan  diabetes  and  glutathione,  R.R.  Grunet 
and  A.H.  Phillips.  Jour.  Biol.  Chem.  181(2)5821-827.  1949. 

Further  studies  on  the  factor  required  by  Leuconostoc  citrovorum  8081,  H. 

E,  Sauberlich  and  C.A,  Baumann.  Jour.  Biol.  Chem,  181 (2): 871-877*  194*9. 
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Observe tions  on  t he  interrelation  of  vitamin  3^2*  folic  acid,  and  vitamin 
C  in  the 'chick,  L.S.  Dietrich,  C.A.  Nichol,  V. J.  Monson  and  C.A.  Elvehjem, 
Jour.  Biol.  Chem.  181 (2): 915-920.  1949,  ‘ 

«  %  -  ir  *  * 

A  nervous  syndrome  produced  with  phenylalanine  and  methionine,  L.V.  Hankes 
and  C.A.  Elvehjem.  Proc.  Soc.  Exptl,  Biol,  and  Med*  72(2) 049-351*  1949* 

Effect  of  methionine  deficiency  upon  enzyme  activity  in  the  rat,  J.N.  Wil¬ 
liams,  Jr. ,  A.E.  Denton  and  C.A*  Elvehjem.  Proc.  Soc,  Exptl,  Biol,  and  Med, 

72(2): 386-388.  1949.  *  • 

♦ 

Distribution  of  vitamin  B]_2  in  natural  materials,  U.J.  Lewis,  U.D.  Register, 
H.T.  Thompson  and  C.A.  Elvehjem.  -Proc,  Soc,'  Exptl.  Biol,  and  Ked.  72(2)j 
479-482.  1949. 

1  -  *  *  *  -  *  -  *  *  . 

Effect  of:  diet  on  amino  acids  in  blood  and  urine  of  mice  of-  various  ages, 

B. E.  Steele,  M.S.  Reynolds  and  C.A.  BaumcUin.  Arch.  Biochem.  25(l)ll24- 
1-32.*1950; 

The  influence  of  tryptophan  upon  urinary  nitrogen  and  amino  acid  excretion 
In  the  rah,  A. A.  Wykes,  L.M.*  Henderson  and  C.A.  Elvehjem.  Jour.  Nutr.-  40 
(1)  571-80.  1950.  ■  ■  .  • 

Amino  acids  in  the  “blood  and  urine  of  human  subjects  ingesting  different 
amounts  of  the  same  uroteins,  B.E.  Steele,  M.S.'  Reynolds  and  C;„A.  Baumann. 

Jour.  Nutr,  4o(l):  145-158.  1950*  ; 

•  -  •  •  *  *  *  •«  .  ,  •  •* 

Relation  of  nutrition  to  -good’  teeth,  P.H«,  Phillips.  Jour,  Amer.  Dietet; 

Assoc,  26 (2) : 85-88.  1950. 

Dental  caries  in  the  cotton  rat, — XI,  The  effect  of*  feeding  a  natural  diet 
comparable  to  a  human  diet,  M.Zepplin,  J.E.  Smith,  H.T.  Parsons  and  P.H. 
Phillips  and' C.A.  Elvehjem.  Jour.  Nut r. :  40 (-2) : 203-211.  1950. 

►  .  '  '  »  r  r  * 

Studies  on  the  nutritional  adequacy  of  army  combat  rations,  U.D.  Register, 

U.J.  Lewis,  W.R.  Ruegamer  and  C.A.  Elvehjem.  Jour.  Nutr.  40  (2)  *.  281-294.  1950. 

The  importance  of  the  dietary  level-  of  fats  on  their  nutritional  evaluation, 
Y.H.  Barki,  R.A.  Collins,  C.A,  Elvehjem  and  E.B.'Har-t.  Jour1.  Nutr,  4o(3): 
383-392.  1950. 

An  interrelationship  between  arginine  and.  proline  in  metabolism-  of  Leucon- 
ostoc  mesenteroides  P-60,  R.J.  Sirny,  L.T.  Cheng,  and  C.A.  Elvehjem.'  Eed. 
Proc.  fPed .  Amer.  Soc,  Exp 1 1 .  Biol.]  9(1):  Pt*  J,  228,  1950. 

Significance  of  vitamin  B12  In' milk  diets,  R.A.-  Collins,  L. S.-  Dietrich  and 

C. A,  Elvehjem.  Eed.  Proc.  [Eed.  Amer.  Soc.  Exptl.  Biol.]  9(l):Pt.  I,  355, 

1950.  '  * 

1  •  %  -  .* 

Methionine  deficiency  by  force-feeding,  J.N.  Williams, Jr. ,  A.E.  Denton,  E. 

H.  Fung -and  C.A.  Elvehjem.  Eed.  Proc*  [Eed.' Amer.  Soc,  Expit.  Biol.]  9(l): 

Pt.  1,-357.  1950.  •  •  •  •••  '  ’  '  •  - 

Eolic  acid  metabolism  in  normal  human  subjects,  L.M.  Odland  and  H.T.  Parsons. 
Eed.  Proc.  [Eed,  Amer,  Soc.  Exptl.  Biol.]9(l):  Pt.  I,  367.  1950. 
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Unidentified  fadtor  for  mink  present  in  hog  intestinal  mucosa,  S.B,  Tove, 

R.J.  Lalor  and  C.A.  Elvehjem.  Fed.  Pro c*  [Fed,  ..Amer.  Soc*  Exotl*  Biol,] 

9(1):  n.  I,  .373.  1950.  ‘ 

'  •  **  *  *  , 

A  method  for  the  determination  of  free  amino- acids  in • rat  organs  and  tis¬ 
sues,  P*B.  Schurr,  H.T,  Thompson,  L.M.  Henderson  and  C.A,  Elvehjem.  Jour. 
Biol.  Chem.  182 (l ): 29-37.  1950.  .. 

-  *  .  r 

*  , 

The.  determination  of  free  amino  acids  in  rat  tissues,  P.E*  Schurr,’ H.T. 
Thompson,  L.M.  Henderson,  J.N*  Williams, Jr.  and  C.A,  Elvehjem.  Jour.  Biol, 
ChemV  182(1) : 39-^5, :  1950,  1  -  •’  .  • 

The  influence  'of  fasting  and  nitrogen' deprivation  on,  the  concentration  of 
free  amino  acids  in  rat  tissues,  H.T..  Thompson,  P.5).  Schurr,  L.M.  Henderson 
and  C.A.  Elvehjem.  Jour,  Biol,  Chem.  182 (l ) i  17-53,  1950. 

t  •  ■  *  * 

The  influence  of  chilling  and  exercise  on  free  .amino  a cid  concentrations 
in  rat  tissues,  J.N.  Williams, Jr.  P.E.  Schurr,  and  C.A.  Elvehgem.  Jour.” 
Biol.  Chem.  182 (l) : 55-59.  1950. 

Pyridoxal  phosphate  and  pyridoxamine  phosphate  as  growth  factors  for  lactic 

acid  Bacteria, .  W. S.  McNutt  and  E.E.  Snell.  Jour.  Biol,  Chem,  182 (2) .551- 

567.  1950. 

. •  ■  . 

Relationship  of  vitamin  B^  to  the  metabolism  of  D-amino  acids,  H.L.  Armstrong, 
G-.  Feldott  and  H.A.  Lardy,  Proc*  Soc,  Exotl.  Biol,  and  Med,  73 (2) • 159-163, 
1950. 

Significance  of  the  intestinal  flora  in  nutrition  of  the  guinea  pig,  P.  Roine 
and  C.A,  Elvehjem.  Proc.  Soc.  Exptl.  Biol,  and  led.-  73 (2) : 303-310,  1950., 

The  effects  of  tryptophan  deficiency  upon  enzyme  activity  in  the  rat,  'J.1I. 

Williams, Jr.  and  C.A,  Elvehjem.  Jour.  Biol.  Chem.  183  (2)  1.539-544 .,  1950. 

»  ,  *  ** 

On  the  activity  of  oxybiotin,  R.L.  Potter  and  C.A,  Elvehjem.  Jour,  Biol* 

Chem.  l82(2)i567-592.  1950.-  '  '  ... 

The  use  of  Lactobacillus  leichmannii  in  the  estimation  of  vitamin  B^0  act¬ 
ivity,  H.T.  Thompson,  L.S.  Dietrich  and  C.A,  Elvehjem.  Jour.  Biol.  Chen. 
184(1)2  175-180/ 1950. 

Orthophosphate  uptake  during  the  oxidation  of  fatty  acids,  R.B.  Johnson 
and  H.A.  Lardy.  Jour,  Biol.  Chem.  184 (l ): 235-242*  1950. 

What  is  the  nutritive  value  of  fish?  J.B.  He Hands  and  C.A.  Elvehjem.  Food 
in  Canada  10(5)s32,  34,  36.  1950. 

The  relationship  of  folic  acid  to  formate  metabolism  in  the  rat,  G-.W.E,  Plant, 
J.J.  Betheil  and  H.A.  Lardy.  Jour,  Biol.  Chem.  184(2): 795—805*  1950, 

Concentration  of  bound  pantothenic  acid,  J.B.  Heilands,  H.  Higgins,  T.E. 

King,  L.E.  Hand Schumacher  and  F.M.  Strong.  Jour.  Biol.  Chem.  185  (l) 2  335- 
346.  1950. 
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The  arginine  'pnd,  histidine  content  of  meats,  R.  J.  Sirny,  I.T.  G-reenhut  and 
C.A.  Elyehjem,  Jour,  Nut r.  4l (3) : 3837398#  1950, 

An  improved  method  for  determination  of  p-aminobenzoic  acid  "by  Neurosuora 
crassa,  S,C» •  Agarwala- and  ¥,H.  Peterson.  Arch.  Biochem,  27(2) : 304-315.  1950* 

*  •  1  r  .  5  .  :  x  '  *  .  '  ',V  .  r  *!  ;  -  ^ 

Production  of  p-aminobenzoic  acid  hy  representative  yeast's, .  3„C.  Agarwala' 
and  W.E.  Peterson.  Arch.  Biochem.  27 (2) J 316-32&.  1950. 

.  /  .  r  .  .  ,  v  . .  .  *. 

-  -  •»  •  *  •.  .  ;  ..  •  ..  •  •  •  « 

Eff.ect  of,  changes  in  medium  on  p— amj.no  acid  synthesis  "by  certain  yeasts, 

S.C.  Agarwala  and  W.E.  Peterson.  Arch.  Biochem.  27(2) : 327-340 0  1950. 

•»  ■*  * 


The  net  utilization  .of  ammonium  nitrogen  “by  the'growing  rat^  E.  A*  "'Lardy  and 
G-.  Peldott.  Jour.  Biol.  Chem.  166 (l ): 85-91.  1950.. 

’  w  *  ^  > 


The  influence  of 
A.E-.  Benton,  J.N. 
85-91.  1950.  . 


*  *  »  ♦  «  *  . 
methionine  deficiency  on  amino  acid  metabolism  in  the  rat, 

Williams, Jr*  and  C.A.  Elvehjem,  Jour.  Biol.  Chem.  l$6(l): 


Contributions  of  brewers1  yeast  to  a  diet  deficient  in  reproductive  factors, 
R.E.  Nell -and  P.H.  Phillips.  Jour.  Nutr.  42 (l): 117-127*  1950* 

r  .  ■  ■  ... 

*  •  ,  , 

Pantothenic  acid  studies. — X,  The  influence  of  a  pantothenic  acid  conjugate 
(PAC)  upon  growth  and  citrate  formation  in  rats,  T.E.  Xing,  P.K,  Strong  slid. 
V.H.  'C.heldi^lin.  Jour.  Nutr,..-42  (2) ;  195-206,  1950.  . 


WYOMING- 

Progress  Reports  in  Wyoming  Station  59th  Annual  Report  for  1948-49,  m.  30- 
32.  1950. 

Conserving  yitamin  C  by  varying  canning  procedures  in  snap  beans,  tomatoes, 
peaches  and  pears,  E.J,  Thiessen.  Pood  Res0  14 (6) $481-491.  1949* 

'  •  » 

Wyoming  locker  plants  double  capacity  in  five-year  period,  E.J.  Thiessen, 
Quick  Prozen  Poods  12(12): 123-124.  1950o 


•  %* 


